
































means PROFIT- 


More Sales at Premium Prices 1° your customers, stone ground recalls the his- 
torical romance of the old grist mill, and means 


with International's fresh, wheaty flavor. To you this means pre- 
Stone G rou nd mium prices, increased sales, and extra profits 
on all your whole wheat specialties. Properly 

WHOLE WHEAT merchandised, with display material now 


available to you, stone ground whole wheat items 
can be a real business stimulant for your bakery ! 

Take advantage of this merchandising op- 
portunity. Order International’s Stone Ground 
Whole Wheat Flour today. 





Stone Ground Merchandising Kits contain sample 7 4 
streamers, shelf-talkers, bread wrappers, consumer nRiernationa BAKERY PROVED 


inserts, lapel cards, news ad proof sheets, and sug- 


gestions on how you can effectively merchandise MILLING COMPANY 
stone ground whole wheat items. Ask your Interna- 
tional representative for further details today! GENERAL OFFICES: MINNEAPOLIS 1, MINNESOTA 

® 








“Bokery-Proved” — Trademark 
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...sure, | can take it easy 


since youve put us on 100% 


DRINKWATER FLOUR 


Quality ingredients make my job a snap. I know when the bread goes into the ovens, 


it will come out perfect, evenly browned loaves. 


| MORTEN MILLING CO., DALLAS, TEXAS 
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HUBBARD FLOURS 


CONSISTENTLY TOPS 
IN THE 
SPRING WHEAT FIELD 





SINCE 1879 


ILLING COMPANY 
MANKATO, MINNESOTA 





Centenmal FLOURING MILLS oil 


GENERAL OFFICES: 340 CENTRAL BLOG., SEATTLE 4, WASH. 
DOMESTIC AND EXPORT MILLERS @ DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 

CENTENNIAL CAKE FLOUR 

BLUESTEM ond HARD WHEAT BAKERS FLOURS 





NEW SPOKANE MILL...ONE OF 
THE WORLD’S- MOST MODERN 


MILLS AT SPOKANE WENATCHEE - RITZVILLE - PORTLAND 





Exceptional Bakery Flours] 
NO-RISK EX-HI NO-RISK PLA-SAFE | 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS P 


Capacity 3,000 Cwts. Daily Grain Storage 1,800,000 Bus. 











All Grades 


RYE FLOUR 


1000 ewts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 








HOME OF 
TODAY’S BEST 
BAKING WHEAT 
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Bemis multiwalis 
are the way 
you want ’em... 


+ 


ROUGH Outer Sheets— Bemis’ Ruf-Grip 
paper gives you non-skid stacking, safer ship- 
ping, easier handling. Available if you wish. 


and 





moot 


SMOOTH Inner Sheets— Bemis Multiwall 
Flour Bags have smooth inner sheets, give maxi- 
mum efficiency in dumping with minimum loss 
of flour and least consumption of time. Your 
baker customers appreciate this. 


You’re ahead when you pack and ship in Bemis 
Multiwalls. 


General Offices—St. Louis 2, Mo. 
Sales Offices in Principal Cities 











Bemilin (Dress Print) 
Cotton Bags Becote White Blue- 
Cotton Sheeting Bags lined Flour Bags 


Small Paper Bags y{ Burlap Bags 
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RED STAR YEAST &@ PRODUCTS COMPANY 


1 MILWAUKEE 








eens 








6 THE AMERICAN BAKER September, 1955 






— (ndvidually ‘milled 






Os 


-<-- 
eo @ 
o~- - 


> 
rT 
- 


superior pertormance / 


rears 














95 





September, 1955 THE AMERICAN BAKER 7 


THE 
WM KELLY 


MILLING 
COMPANY 





_ CAN buy KELLY’S FAMOUS with 
Confidence, knowing that as a customer of this milling company you 
will always receive fair treatment. And you can bake KELLY’S FA- 
MOUS with confidence, knowing that it will yield the finest, uniform 
results day after day. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 
Capacity 5,000 Sacks HUTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 


— 
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WELCOME ABOARD! 





That’s what every production man says when he sees 
Commander-Larabee flour being stocked in his warehouse 
or being pumped into his bulk tanks... because from 

any Commander-Larabee flour he expects... and gets... 
flour performance that’s close to miraculous... every time! 





Commander-Larabee 


MINNEAPOLIS « KANSAS CITY 
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Comment... 
- - - by Cooley 











By the time you read this, bakers, allied men 
and others all over the country will be making 
plans to attend what promises to be baking’s 
greatest show. During the past six years the in- 
dustry has had its share of innovations, new 
products and ingredients, new 
ways of doing things. Why not 
resolve to pay for your trip by 
bringing back into the bakery 
some idea to better your prod- 
uct, service or profit? The 
American Bakers Assn. has 
divided its sessions so that 
each branch of the industry 
has an opportunity to discuss 
its separate problems, then 
get together with everyone 
to see the “big picture’ of 
baking. The Bakery Equip- 
ment Manufacturers Assn. has carefully planned 
its participation to show the baker everything 
available to make his job easier—and the baker 
is just cheating himself if he doesn’t allocate time 
to see everything. 


F. W. Cooley, Jr. 


* * * 


Sure, we'll tell you all about it in words and 
pictures, but if a picture is worth 10,000 words, 
being there is worth the book. 


* * * 


John Summers, head of the baking school at 
Oklahoma A&M, wrote from his vacation spot 
recently about the scholarship fund created to as- 
sist prospective bakers in the Southwest. Bakers, 
allied men and graduates of his school contribute 
$12 a year, or more, to this fund. 

Deserving students borrow from the fund, re- 
turning the money not more than two years after 
graduation. The amount never exceeds the tuition 
charge, Mr. Summers points out. He says that this 
borrowing system has worked out better for the 
school, contributors and students than an outright 
gift. 

“We consider this fund one of the greatest 
contributions bakers and allied men can make,” 
Mr. Summers says, “enabling us to train a greater 
number of men for their industries.” 


* * * 


The writer didn’t want to leave the impres- 
sion last month that only a few baking schools 
were being singled out as institutions deserving of 
financial support. Of course every such school has 
need of scholarship money. Many allied firms are 
contributing every year (some anonymously) and 
thus doing their part in insuring a growing flow 
of young executives and workers into the baking 
industry. 

Baking firms should also do their part, without 
too much urging, since they have the greatest 
Stake in the matter. 

* * os 


The supermarket is continuing its forward 
march, according to the annual survey by Super 
Market Merchandising magazine. Almost as many 
Supermarkets as last year carry baked foods, 
either of the company’s own output or as leased 
concessions, the survey shows, but there has been 
a “significant increase” in the percentage of these 
departments which have been converted to self- 
Service. 

Last year, only 64.3 per cent of the new mar- 
kets had the baked foods department on a self- 
Service basis. This year, it is 78.1 per cent. 

* * e 


Thanks for reading. See you next month. 
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Mr. Crumb... 
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“I wasn’t smiling, Johnson. The Long John I was 
eating turned crosswise just as the camera 


was snapped.” 


Editorials... 


COMPETITION FOR BREAD 


HE baking and its associated industries 

probably have taken too much comfort in the 
spectacular population increase of recent years and 
the promised further increase of about 29 million 
between now and 1965. Such enlargement of mar- 
ket tends, at least in theory, to offset the con- 
tinuing decline in per capita consumption of wheat 
flour products, but there is a flaw in the assump- 
tion that this is actually what happens. Statistics 
seem to show that whereas the population of the 
U.S. increased 75% between 1910 and 1954, con- 
sumption of wheat flour products in that period 
gained only 3%. In other words, the market for 
these products has been growing about 25 times 
faster than the breadstuffs industries. The com- 
fort that can be found in this situation, therefore, 
is something less than completely “solid.” 

What happened to upset natural expectations 
was explained graphically, not long ago, by George 
S. Pillsbury of Pillsbury Mills to the American 
Institute of Baking. He had found that people are 
eating just about as much today as they ever did 
from the standpoint of calories per person per day 
—which is to say 3,200 to 3,400—but that other 
foods are pushing harder and successfully to in- 
crease their shares of this intake. Use of flour in 
commercial bakeries has grown steadily during 
the past half century, chiefly at the expense of 
home baking, and future expansion of the baker’s 
business, said Mr. Pillsbury, “can no longer come 
largely as a result of a switch from home-baked 
foods to bakery-baked foods. The baker is going 
to have to bear almost all of the brunt of any 
further declines in the per capita consumption of 
baked foods. In fact, we have seen his growth 
slowing up, and competition is going to get 
rougher and tougher.” 

Mr. Pillsbury charted the alarming growth of 
this competition. “Our share, the share that goes 
to millers and bakers,” he said, “has very nearly 
been cut in half in 44 years, while dairy products 
have gone from 23.8% to 26.1%; citrus foods from 
2.8% to 5.6%. 

“Why have some foods gained so enormously 
in the past four decades—ice cream sales 4,874%, 
candy 52%, cheese 263%, citrus 439%? There are 
undoubtedly a number of reasons why these four 
have been able to grab a larger share of the con- 
sumer’s food dollar—higher standard of living, 
better distribution, refrigeration, taking better 
advantage of the woman’s second desire for con- 
venience, which is once-a-week shopping, etc. But, 
we must come to the conclusion that America’s 
declining appetite for wheat flour products has 
been caused to a large extent by the fact that the 
other foods have been more aggressively promoted. 





Trade Pulse 


MARK ROBERTSON has been appointed 
general manager of Stewart’s, Inc., Memphis, 
Tenn. Mr. Robertson has been with Continental 
Baking Co. since 1932. Stewart’s is a subsidiary of 
Continental. 











EDWARD VAN ALLSBURG of New 
York has been retained by the A. E. Staley 
Manufacturing Co., to give special technical 
assistance to its food customers in the 
Philadelphia, New York and New England, 
territories. 


FOREST E. MARTIN is the new superintend- 
ent of the A&P Food Stores’ bakery in Pittsburgh. 
GERALD STARKEY, former superintendent, has 
been transferred to the Toronto plant. 


The Keebler Biscuit Co., Buffalo, a 
division of the United Biscuit Co., has an- 
nounced the appointment of ARTHUR S. 
FINN and ROBERT A. KENDALL as vice 
presidents. Mr. Finn, who has been general 
sales manager since 1943, will be director 
of sales. Mr. Kendall, assistant to the gen- 
eral manager in charge of production, will 
now be director of production. Both posi- 
tions are new. 


Appointment of Melva Chesrown, Inc., as public 
relations counsel for the Burry Biscuit Corp., was 
announced by J. FLOYD SMITH, director of sales 
and advertising. 


W. ROBERT KIRACOFE, long-time 
executive of the Perfection Biscuit Co., Fort 
Wayne, Ind., has resigned as the firm’s vice- 
president in charge of sales, assistant gen- 
eral manager and a director. He was with 
Perfection for 28 years. 


The Sutherland Paper Co. announces the ap- 
pointment of L. K. JOHNSON as a general line 
representative in the El Paso, Texas, territory. 
He succeeds W. B. COMBS who was recently 
transferred to Denver. 


MORRIS M. COOPERMAN has been ap- 
pointed director of purchasing for Ekco 
Products Co., Chicago, succeeding JOHN 
MOORE, vice president, who is retiring 
after 25 years of service, BENJAMIN A. 
RAGIR, president, has announced. Mr. 
Cooperman has been associated with the 
company for the past six years and has 
served since 1953 as assistant to Mr. Moore. 


The Dobeckmun Co., Cleveland, announces the 
promotion of three West Coast division sales rep- 
resentatives. ROBERT O. BRACKEN has been 
appointed West Coast division sales manager at 
Berkeley. DONALD H. KERR will be district 
sales manager of the Oregon and eastern Washing- 
ton territory with headquarters in Portland. 
JOHN N. CLARK assumes the position of district 
sales manager, San Francisco and northern Cali- 
forn:a. 
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Riboflavin Loss Not Important 
Practical Problem, States FDA 


WASHINGTON—tThe Food & Drug 
Administration, commenting on the 
current discussion with respect to 
destruction of riboflavin in bread, 
says, “It is our opinion, based on our 
own observations that loss of ribo- 
flavin in enriched bread due to ex- 
posure to light is not an important 
practical problem.” 

The above statement was contained 
in a letter written by George P. 
Larrick, FDA commissioner, to How- 
ard O. Hunter of the American In- 
stitute of Baking, Chicago. 

A report to the Waxed Paper Mer- 
chandising Council, Inc., by Foster D. 
Snell, Inc., New York, summarized 
its findings on the retention of ribo- 
flavin in commercially wrapped en- 
riched white bread when exposed to 
direct sunlight. The Snell report 
claims that cellophane-wrapped bread 
has a greater loss of riboflavin than 
bread wrapped in- either plain or 
printed waxed paper. 

The Waxed Paper Merchandising 
Council’s advertising suggests that 
“Waxed paper best protects vitamin 
enrichment in white bread.” Asser- 
tions of the waxed paper group have 
been challenged by Lewis G. Graeves, 
board chairman of the American 
Bakers Assn., and the American In- 
stitute of Baking. 

The following is an excerpt from 
Mr. Larrick’s letter to Mr. Hunter in 
which he comments on the riboflavin 
question: 

“It is our opinion, based on our 
own observations, that loss of ribo- 
flavin in enriched bread due to ex- 
posure to light is not an important 
practical problem. We have long been 
cognizant of the sensitivity of ribo- 
flavin to light and the necessity of 
protecting solutions from light in 
making determinations of the vita- 
min. In the preparation of samples 
for analysis, it is necessary to dry 
bread in the dark or in the absence 
of actinic rays to prevent loss. How- 
ever, the crust of the loaf offers im- 
portant protection and when we con- 
sider the extent to which bread may 
be exposed to bright light before 
reaching the consumer, it is apparent 
that we need have no particular con- 
cern. The results of our examinations 
of bread offer convincing proof of 
this assertion. In those examinations 
in which the other vitamins have 
been found present in amounts re- 
quired by the standard, riboflavin has 





CONNECTICUT BAKERIES 
HIT BY FLOODS 


HARTFORD, CONN.—Some Con- 
necticut bakeries were hard hit by 
floods resulting from Hurricane Di- 
ane, All bakeries in Waterbury, Conn,. 
were put out of operation. In Tor- 
rington, all but one bakery were shut 
down, while in Winsted all retail 
bakeries were completely wiped out. 
In Naugatuck two bakeries were 
flooded. The nine-month-old son of 
Eugene Krohner, Krohner’s Bakery, 
West Hartford, died in the flood 
waters as the family was being res- 
cued by helicopter. Cities in the 
Naugatuck Valley of Connecticut got 
their bread the first day following 
the floods by helicopter. Charles B. 
Barr, secretary of the Connecticut 
Bakers Assn., acted as Civil Defense 
coordinator for one area and directed 
the helicopter bread distribution plan. 





also been found present in the amount 
claimed. 

“The study of Loy, Haggerty, and 
Combs was stimulated by the obser- 
vation of riboflavin deficiency in par- 
tially baked rolls where factory in- 
spection indicated that proper manu- 
facturing practices had been followed. 
In this study laboratory conditions 
of light exposure were used without 
any attempt to correlate the amount 
of exposure with that to which com- 
mercial bread is ordinary subjected. 
The statement in this paper, in the 
study reported here bakery products 
exposed to light for various periods 
of time under conditions that might 
simulate those met with during re- 
tail distribution were examined for 
riboflavin, thiamine, and niacin con- 
tent, is obviously a conjecture and 
there was no attempt to measure the 
amount of light to which bread is 
ordinarily exposed. We believe that 
additional studies were needed, but 
that people in the industry were bet- 
ter equipped to study the effects of 
marketing conditions on the nutritive 
value of bread. 

“We are concerned over reports of 
misinterpretation of a scientific study 
from the Food and Drug laboratories 
and the use of our publication to 
promote one specific type of bread 
wrapper over any other. 

“It is improper to state that our 
study supports a contention that 
waxed paper is superior to cellophane 
as a protection against light destruc- 
tion of riboflavin in bread under mar- 
keting conditions. In our regulatory 
activities we have not encountered 
breads, deficient in riboflavin, in which 
measurable destruction by light oc- 
cured during commercial distribution. 
There is evidence that vitamins other 
than riboflavin are not affected by 
light. 

“We find the results of studies at 
the American Institute of Baking 
laboratory interesting and pertinent 
to this situation.” 

In a statement made to Printers 
Ink in a recent issue, Laurence Her- 
man, executive director of the Waxed 
Paper Merchandising Council, had 
this to say: 

“No baker had protested the coun- 
cil’s advertising program before it 
broke in Life, April 25 issue. To the 
contrary the 20 leading bakers to 
whom the program was presented 
before the first ad appeared wanted 
the campaign known. Both the ABA 
and AIB were consulted before the 
ad was written. Neither organization 
said or implied please don’t run. 
In fact, the ABA requested reprints 
of the first Life ad for mailing to 
its members. 

“It was to be expected that bak- 
ers using competitive wrappers 
would protest that the waxed paper 
vitamin retention story could only 
be harmful to the marketing of their 
principal product.” 

The council’s director said that 
to date 64 bakers in the 23 selected 
markets have run or are scheduled 
to run 120 pages of newspaper tie- 
in ads, 1,687 spot radio tie-ins per 
week and 195 TV commercials week- 
ly. As for the results of the program 
so far Mr. Herman stated: 

“A conservative estimate of bak- 
ers’ success is based upon returns 
to the council by cooperating bakers. 
This average is between a 15% and 
25% increase in bread sales during 
the period of tie-in.” 





FIRST PLACE—The fleet of trucks 
operated by the Continental Baking 
Co.’s Wonder Bread and Hostess 
Cake Bakery in Kansas City has won 
first place in a safe driving contest, 


bakery division, sponsored by the 
Kansas City Safety Council for the 
last year. Here the fleet award for 
Continental is presented to Chester 
Betty, left, sales manager, by G. M. 
Burns, director of the council. 





New Jersey Meeting 
Scheduled Sept. 26. 


NEWARK, N.J. — The Essex Di- 
vision of the New Jersey Bakers’ 
Board of Trade, Inc., will hold its 
first fall meeting Sept. 26. The meet- 
ing will be held at the division’s 
headquarters, 104 Lillie St., and be- 
gin at 5 p.m. 

Frank Fechner, president of the di- 
vision, will speak on his recent visit 
to the International Bread Congress 
at Hamburg, Germany. He will dis- 
play new pieces of equipment brought 
back. Color slides of the exposition 
will be shown also. 

Refreshments and a social hour will 
follow the meeting. 

The Essex Division will be host at 
the New Jersey Bakers’ Board of 
Trade convention in Asbury Park on 
Oct. 29-31. 


BREAD iS THE STAFF OF LIFE 


lowa Bakers Assn. 


Sets Convention Dates 


FORT DODGE, IOWA—The Iowa 
Bakers Assn. is holding its annual fall 
meeting Oct. 12, beginning at noon, 
at the Hotel Wahkonsa, Fort Dodge, 
Iowa, announces Walter Dolch, Morn- 
ing Glory Pastry Shoppe, Maquoketa, 
Iowa, president and secretary of the 
association. 

A program for both retailers and 
wholesalers is planned, according to 
Mr. Dolch. 

The 1956 Iowa Bakers Assn. con- 
vention will be at the Hotel Savery, 
Des Moines, May 15-16. 


BREAD IS THE STAFF OF LIFE 


Missouri Bakers’ Event 


KANSAS CITY — Several distin- 
guished guests representing Missouri 
agriculture were honored by the 
Missouri Bakers Assn. at the third 
annual bakers’ day at the Missouri 
State Fair Aug. 24. Also included 
were the honor 4-H girl from Mis- 
souri and the Missouri Future Farm- 
er of the year. 


BREAD IS THE STAFF OF LIFE 


Michigan Field Day 


PORT HURON, MICH. — The an- 
nual bakers’ field day of the Michigan 
Bakers Assn. will be at the Blue 
Water Sportsman Assn. club house 
at Port Huron, Mich., Sept. 14. 

Activities planned include golfing, 
sailing and skeet shooting. A buffet 
lunch and dinner will be served. 
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New Contract 
Wages Higher 


New wage agreements between 
bakery officials and union representa- 
tives have been reported from many 
cities across the nation. While differ. 
ing in their provisions, many of the 
bakeries granted wage increases in 
the 7¢-10¢ per hour range plus addi- 
tional benefits providing for pensions 
and additional vacation time. 

Following are some of the wage 
settlements reported: 


Utica, N.Y. 

A settlement calling for a 10¢ an 
hour “across the board” wage in- 
crease for members of Local 141, 
Bakery and Confectionery Workers 
of America at Continental Baking 
Co. in Utica, N.Y., has been an. 
nounced. The agreement calls for a 
7¢ raise retroactive to May 1 anda 
3¢ raise after Aug. 1 bringing the 
total of 10¢. Also agreed upon is a 
company contribution of 5¢ an hour 
per employee to a national pension 
plan effective next Jan. 1. 


Akron, Ohio 


A new contract calling for a 16¢ 
hourly pay raise package has been 
signed by AFL Bakers union with 
American Bakeries Co. and Contin- 
ental Baking Co., Inc., in Akron, 
Ohio. The contract calls for: A 5¢ 
hourly pay raise retroactive to May 1. 
A 6¢ hourly payment to a health and 
welfare fund covering workers and 
their families. A 5¢ hourly employer 
contribution to a pension program. 


Trenton, N.J. 

A new three-year contract has been 
made by the Freihofer Baking Co, 
and the Brunswick Pike & Local 202 
Bakery & Confectionery Workers 
Union, AFL, Trenton, N.J. The agree- 
ment calls for an 8%¢ an hour pay 
boost immediately, to be followed 
March 1, 1957 by an added 314¢ an 
hour. A general union pension pro- 
gram will go into effect Jan. 1. 

Johnstown, Pa. 

A Johnstown, Pa., bakery and the 
Bakery Confectionery Workers 
Union have announced agreement on 
a contract for inside workers for the 
year March 1, 1955 to March 1, 1956, 
with these main changes: (1) in 
creases of 6¢ an hour for working 
foremen, 4¢ for other males and 2% 
for female employees; (2) employer 
to assume full cost of group insur- 
ance. (New rate for mixers and oven- 

(Continued on page 51) 





LEE MARSHALL EVENT 
SCHEDULED 


WERNERSVILLE, PA. — Galen 
Hall Hotel and Country Club will be 
the scene of the 28th annual outing 
for members of several eastern bak- 
ers’ clubs on Sept. 16-18. Bakers club 
members from Boston, New York, 
Pittsburgh, Baltimore, central Pent 
sylvania and Philadelphia are invited 
Highlight will be the annual golf 
tournament team competition for the 
Lee Marshall trophy on Sept. I. 
Cocktail hours are scheduled fo 
6:30 p.m. Sept. 16 and 6:45 p.m. Sept. 
17. The banquet will be served at 7:30 
p.m. Sept 17 and entertainment ani 
dancing are scheduled for 10 p.m. @ 
Sept. 16-17. No formal activity é 
scheduled for Sept. 18, according # 
George Landenberger, secretary 
the Philadelphia Bakers Club ani 
Outing chairman. 
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Atlantic City 
In Spotlight 
On Oct.1-6 


ATLANTIC CITY, N.J.—The at- 
tention of the baking industry will be 
centered on Convention Hall in 
Atlantic City, N.J., Oct. 1-6 during 
the annual convention of the Ameri- 
can Bakers Assn. and the 1955 Bak- 
ing Industry Exposition. 

The promise of a convention and 
exposition designed to reveal ‘“‘money- 
making ideas” and the “opening of 
new horizons’ awaits the thousands 
of registrants expected from across 
the nation. 

The baking industry exposition 
which runs Oct. 1-6 will be sponsored 
by the ABA and the Bakery Equip- 
ment Manufacturers Assn. Exposition 
leaders say that approximately 24,000 
members representing the $5 billion 
baking industry have been issued in- 
vitations to see the 800-plus exhibits. 
The exposition will not be held again 
until 1961. 

ABA convention program person- 
alities will include leaders in the field 
of baking, government and business. 

Ezra Taft Benson, secretary of ag- 
riculture, will address the ABA gen- 
eral session Oct. 5. Paul S. Willis, 
president, Grocery Manufacturers of 
America, Inc., will speak Oct. 3. 
Speakers on Oct. 5 will also include 
Dr. Henry Sebrell, nationally known 
nutritionist and public health au- 
thority, and Dr. Norman Vincent 
Peale, well known clergyman and au- 
thor. 

Sen. John W. Bricker (R., Ohio) 
will appear on the general program 
Oct. 3. Sen. Bricker was a three-term 
governor of Ohio and vice presidential 
nominee in 1944. 

Mrs. America, who in actual life is 
Mrs. Ramona Deitemeyer, 35-year- 
old mother of five children and lives 
in Lincoln, Neb., will cut the ribbon 
which will formally open the baking 
industry exposition Oct. 1. 

Curtiss H. Scott, Honey-Krust 
Baking Co., Louisville, 1s exposition 
chairman and Benson Littman, Ekco 
Products Co., Chicago, is vice chair- 
man. Lewis G. Graeves, Chas. 
Schneider Baking Co., Washington, 
ABA chairman, and E. E. Kelley, Jr., 
president of the ABA, head the 
lengthly list of ABA leaders who will 
be prominent in the Atlantic City 
convention. 


Wholesale Cake Branch 
Session, Sunday, Oct. 2 


Every angle of the wholesale cake 
business, not even excluding the atom, 
Will be discussed during the whole- 
sale cake branch session on Sun., 
Oct. 2. 

The call to order of the wholesale 
cake session at 2 p.m. on the third 
floor of Convention Hall will be made 
by the chairman of the branch, Theo- 
dore J. Montague, Jr., Drake Baker- 
les, Inc., Brooklyn. 

George N. Graf, Quality Bakers of 
America Cooperative, Inc., New York, 
NY., will be the first speaker. His 
subject: “Where Have We Been in 
the Wholesale Cake Business? Why 
Do We Stay There? Where Do We 

From Here?” 
Other speakers, including A. J. 
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Convention Hall at Atlantic City 





View of the Beach and Boardwalk at Atlantic City 


Davis, Harry R. Vernon and Dr. 
Walter M. Urbain, Swift & Co., Chi- 
cago; Herman Dressel, Dressel Bak- 
eries, Chicago; William Coleman, 
Continental Baking Co., New York, 





Theodore J. Montague, Jr. 


will talk about freshness, the pound 
cake, frozen cake, and materials han- 
dling. 


Dr. Urbain’s talk is entitled, “The 


Atom Comes to the Baking Business.” 
The report of the nominating com- 
mittee and election of 1956 Wholesale 


Cake Branch chairman will begin at 
5 p.m. Clifford W. Issaacson, Conti- 
nental Baking Co., New York, co- 
chairman of the branch, will close 
the session. 

All bakers and allied tradesmen are 
invited to attend. 


Wholesale Pie Branch 
Session, Tuesday, Oct. 4 


Down to earth problems confront- 
ing the wholesale pie business now, 
as well as a bit of speculation about 
the future and a glance at the past, 
are on the agenda for the day-long 
Wholesale Pie Branch session Tues- 
day, Oct. 4. The session will be held 
in cooperation with the National As- 
sociation of Wholesale Pie Bakers. 

Don F. Copell, Wagner Baking 
Corp., Newark, N.J., branch chair- 
man, will open the wholesale pie 
session at 10 a.m. on the third floor 
of Convention Hall. Appointment of a 
nominating committee will follow the 
opening. 

Talks by the following experts will 
occupy the balance of the morning 
session: James Henderson, Case- 
Moody Pie Corp., Chicago; John 
Thies, Quality Bakers of America 
Cooperative, Inc., New York City; 
Dr. G. M. Dack, director of the Food 
Research Institute, University of Chi- 
cago; Lawrence W. Fasano, Fasano 
Pie Co., Chicago, and secretary and 
treasurer of the National Association 
of Wholesale Pie Bakers. 

F. W. Birkenhauer, Wagner Baking 
Corp., wholesale pie representative on 
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ABA Convention, Exposition Promise Ideas 


Site of the ABA Convention, Bakery Exposition 





Hours of Baking 
Industry Exposition 


Sat., Oct. 1—10 a.m. to 5 p.m. 
Sun., Oct. 2—12 noon to 5 p.m. 
Mon., Oct. 3—(The convention will 
open in the morning) 1 p.m. to 5 p.m. 
Tues., Oct. 4—9 a.m. to 5 p.m. 
Wed., Oct. 5—1 p.m. to 5 p.m. 
Thurs., Oct. 6—9 a.m. to 5 p.m. 





ABA Convention and 
Exposition Program 


Sat., Oct. 1: 
Exposition opens 10 a.m. 


Sun., Oct. 2: 

Exposition 12 Noon to 5 p.m. 

ABA board of governors’ meeting 
12 Noon, Lewis G. Graeves, 
chairman. 

ABA wholesale cake branch session 
2 p.m., Theodore G. Montague, Jr. 

Mon., Oct. 3: 

1955 American Bakers Assn. con- 
vention, opening general session, 
including members’ meeting— 
Ballroom, Convention Hall, 9:30 


am. to 12:30 pm., Lewis G. 
Graeves 

Luncheon sponsored by industrial 
relations committee, 12:45 to 


2:30 p.m., A. M. Grean, Jr. 
Exposition 1 to 5 p.m. 
Young executives’ get-together, 
5:30 to 7:30 p.m., Nick Muller 
Spectacular variety show—stars of 
stage, screen, television and radio, 
Warner Theatre, 8 to 10:30 p.m. 


Tues., Oct. 4: 

Exposition 9 a.m. to 5 p.m. 

ABA wholesale bread branch ses- 
sion, 9:30 a.m., Charles J. Regan 

ABA multi-unit-retail branch ses- 
sion (bakers only), 10 a.m., Ed- 
ward E. Hanscom, Jr. 

ABA wholesale pie branch session 
and National Association of 
Wholesale Pie Bakers, 10 a.m., 
Don F. Copell 

ABA house-to-house branch session, 
10 a.m., Malcolm J. MacNab 

ABA retail branch session, 2 p.m., 
Otto L. Bergt 

Allied Trades of the Baking Indus- 
try luncheon, 12 Noon to 2:30 
p.m., Carl W. Steinhauer 


Wed., Oct. 5: 


ABA convention general session, 
including members’ meeting, 
Bakers of America program, 
Lewis G. Graeves 

Meeting, American Institute of 
Baking, 9:30 a.m. to 12:30 p.m., 
Louis E. Caster 

Exposition 1 to 5 p.m. 

Annual bakers’ banquet, dinner 
dance, entertainment, Ballroom, 
Convention Hall, 7 p.m. to 1 a.m. 

Thurs., Oct. 6: 
Exposition 9 a.m. to 5 p.m. 


the ABA board of governors, will 
make a report at noon. 

Call to order for the afternoon ses- 
sion will be made at 2:30 by Mr. 
Copell. 

Frank Clegg, Durkee Famous 
Foods, Inc., Chicago, using an ex- 
hibit will talk about week-end and 
summer specials to increase pie sales. 
Following Mr. Clegg, Earl C. John- 

(Continued on page 14) 
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exhibitors 


in the 
1955 
BAKING 
INDUSTRY 
EXPOSITION 


AS OF JULY 1, 1955 











ExnirToR aisus 
ADVANCE OVEN CO, St Lowis, Mo. Prt) ” 
ALLEN CARTONS, INC., Deyton, O 1016 10 
J. W. ALLEN & CO., Chicoge, It 408 ‘ 
ALLIED TRADES OF THE BAKING INDUSTRY, New York, M. ¥. Gis c 
ALTO CORPORATION, York, Po 446-452 4 
ALUMINUM COOKING UTENSIL CO. INC. Mew Kensington, Po. mim 7 
ALUMINUM FOI PACKAGING CO., St. Levis, ie. 1038 10 
ALVEY FERGUSON COMPANY, Cincinnati, O 212-204 2 
AMERICAN AUAOND PRODUCTS CO. INC. Brooklyn, MY. 1408 “ 

AMERICAN BAKERS ASSOCIATION, Chicago, Itt ey $ 
103 103 ’ 
672.676 4 
1020 10 
' 5 
AMERICAN MACHINE & FOUNDEY CO. New York, MY. 190-158, 231-259 L2eac 
AMERICAN MAIZE PRODUCTS COMPANY, New York, MY 209 2 
AMERICAN SOCIETY OF BAKERY ENGINEERS, Chicoge, Mt v7 2 
1210 n€ 
o6 ° 
rants 6 
$62 $64, 663 665 5. 6.¢ 
202 206, 303 307 2.24 
22 o 
764 766 7 
wie ” 
390.358, 431.459 aac 
1223 ' 
BAKERS OF AMERICA PROC Chcoge, i $70 
GAKERS REVIEW. New York MY 7 





¥. New York MY 404 406. 305 507 


MUFACTURERS ASSN. Mew York, NY 422 


304 306, 405 407 4a 
OS COMMITTEE. MYM Y. 420 
1050. 1052 ' 
‘ $06 508, 607 609 ‘ 
“s7 
BATTLE CREEK PACKAGING MACHS. INC. Battie Creek, Mich. 520-526, 621.627 368 





of 
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1 
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" 
1190-1132, 1229-123 Line 
622 626, 723.727 678 
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son, Wagner Baking Corp., will dis- 
cuss, “Keep It Fresh—Sell More 
Pies.” 

A panel discussion, “Can You Jus- 
tify Space in a Super Market?”, will 





Don F. Copell 


be held at 4:15. Panel members and 
other speakers will be announced at 
a later date. 

The report of the nominating com- 
mittee and election and installation 


THE AMERICAN BAKER 






soom 
exmaiToR Numeres arsus 
BROLITE COMPANT, INC. Chicago, Il 93 10. * 
BROOKS & PERKINS, INC. Detroit, mich 262 am 
BUCKS COUNTY ENTERPRISES. INC, Quotertown, Po. % maw 
8. H BUN COMPANY, Chicago, Hit we “ 
BURRELL BELTING COMPANY, Shobie, til 433 ‘ 
BUY-VUE DISPLAYS COMPANY, Erootlyn, Nv. ¥ 29 . 
CARAVAN PRODUCTS CO. INC. New York, M. ¥. 106-108 
VINCENT CASALE & CO. No. Plainfield, M. J. 1320-1324 3 
THE CENTURY MACHINE COMPANY, Cincinnati, ©. 308-326, 409.427 2.48 
HAMPION MACHINERY COMPANY, Jolie! 462.466, 563.567 4,5.¢ 
HAPMAN & SMIT we Pork, til S40 s 
a 1030-1032 10. F 
A-10, ATI, Al a 
HICAGO ALMOND 1440 “ 
CHICAGO META 262-264, 363-365 2.3¢ 
E COMPANY, Twcson, Ariz 1385 n 
RATION, DOOGE DIVISION, Dewoit, mich. oF 
RATION, New York, N.Y 2 
CLARK EQUIPMENT COMPANY, Battie Creek, Mich 678-082, 7 67.0 
CLINTON FOODS, INC, Clinton te. 10 
COAST NOVELTY MFG. CO., Venice, Coli ar 
c O., INC, PRODUCTS DIVISION, Lovisville, Ky ? 
MANUFACTURING CO ‘ ‘ 
WET CO., INC, New 3 
COLE SPECIALTIES, New York 3 
COLUMBUS SHOW CASE COMPANY, Columbus, Ono 700-713 & 756 ? 
CORN PRODUCTS SALES COMPANY, New York. N.Y ms ’ 
THE CREAMERY PACKAGE MFG. COMPANY, Chicoge, lit 1330 me 
CRESCENT METAL PRODUCTS INC, Cleveiond, Ohio 105.169 ’ 
DAHER COMPANY, New York, MY 0 1 
1. 4. DAY COMPANY INCORPORATED, Cincinnati, Ohio 490.444, 531.545 45.8 
DeKALS COMMERCIAL BODY CORPORATION, Dekel. Itt 1432.1436 “ 
DELTA MACHINE & MANUFACTURING, New Orieons, Le 13421344 12.6 
DESPATCH OVEN COMPANT, Minneapolis, Minn siesie 5 
DIVCO CORPORATION, Detroit, mich A AS AS a 
THE DIVERSEY CORPORATION, Chicago, til 1225-1227 2 
DOUGHNUT CORPORATION OF AMERICA, New York, N.Y. 125-163 ’ 
DOW CORNING CORPORATION, Midiond, Mich. 1076 10 
DOYLE VACUUM CLEANER COMPANY, Grand Ropids, Mich mn me 
DREHMANN PAVING & FLOORING CO., Philedelphio, Po. 1166 We 
OUKAY MACHINERY CORP. New York, N.Y 208.210 2 


£. |. duPONT deNEMOURS & CO. INC. Wilmington, Del AT AG AD a 


DURKEE FAMOUS FOODS, Elmhurst. N.Y. 1oa7 106 


















DUTCHESS BAKERS’ MACHINERY CO., INC, Beacon, N.Y. 178-182, 279-283 120 
ECO FON CONTAINER CORP Chicoge, Mt. $22:126. 223.227 L268 
EKCO PRODUCTS COMPANY, Chicago, Itt $22-126, 223.227 Las 
ENRICHMENT PRODUCTS COMPANY, New York, N.Y. 195.187 ' 
ENSIGN B1BBON BURNERS. INC, Pelhom Money N.Y. 1202 ” 

CE ERICKSON COMPANY, INC, Des Moines, te. 667 669 . 
OKO STEEL INC ecogo. Ht 614620 6 
EXCELSIOR ENGINEERING CO. New York, NY. 272: 274, 73.75 23 
EXTRIN FOODS INC, New York, N.Y 1026 10 
FABRICON PRODUCTS INC, River Rouge, Mich. 1136 & 1295 en 
THE FAIRBANKS COMPANY, Mew York, MY 1413 “ 
FANNER METAL PRODUCTS CO. Los Angeles, Colif 1138-1140 " 
FAULOS OVEN & EQUIPMENT COMPANY, Chicoge, Hil 1040 10 
FEDERAL REFRIGERATOR MFG CO. Wovterho, Wie. 70714 7 
FIBERGLASS BOE COMPANT. INC . Arhtebele, O tod ' 

FISH MANUFACTURING CO, INC, Phillipsburg. N. J 1443 4,6 
THE W. J. FITZPATRICK COMPANY, Chicago, itt 1oe8 & 1147 0.6 
A STATE UNIVERSITY, Tollchonsee, Fie. or ' 

Cou 49 ‘ 
FOLOING PAPER BOK ASSOCIATION OF AMERICA. Chcoge, tit 17% ' 
FOOD ENGINEERING, MCGRAW-HILL PUB. CO. INC. New York, Ay, 1252 ” 
FORD MOTOR COMPANY, Dearborn, Mich 842-844, 94) 949 aoc 
POSTER REFRIGERATOR CORPORATION. Hudson, NY 1037 10 
FREEZER BOX DIV, ANNAPOLIS YACHT YARD INC. Annopolis, Md. 950-956 2G 
PRIGID FOOD PRODUCTS INC  Detron, Much. 7s ° 
FRIGID 1GLOO FG. CORP. Yo ve, MY. $02 orf 
PRUEWAUF TRAILER COMPANY, Detrost, Much err) n 
FULLER COMPANY, Cotosewque, Pe. vin ? 
GENERAL AMERICAN TRANSPORTATION CORP. Chicago, I a7 
FRANKLIN BAKER DIY. GENERAL FOOD CORP, Hoboken, N. J > 
WALTER BAKER OFY GENE FOOOS CORP, Dercitester, Moss. ve 
GENERAL MHLLS INC. . - 7 560 
Gme TRUCK & COACH a. 
THE GIROLER COmPANT ? 7 
GLOBE PRODUCTS COM INC., Brooklyn, NY 109.0023 " 
J8fF GOLDSTEIN INC . New Tort, N.Y. 166 ' 
GOPHER GRINDERS INC Anche, Mone #20 ee 
GORDON CARTONS, INC . Boltmore, Mo nw ' 
GROEN MFG CO. Chicago, itt "24 ” 
J. W. GREER COMPANY, Wilmington, Mons. 656-658, 757.759 a7¢ 
7ea774 7 
440 ‘ 
s 
0 
45.0 
‘ 
10 
0. € 
THE HERMAN BOOT COMPANY, & low On 





of 1956 officers will begin at 4:45 p.m. 
Closing remarks will be made by Mr. 
Copell with adjournment at 5 p.m. 

All bakers and allied tradesmen are 
invited. 


Wholesale Bread Branch 
Session, Tuesday, Oct. 4 


A varied program aimed at stimu- 
lating increased bread sales will be 
presented to bakers and allied trades- 
men by the wholesale bread branch 
on Tues., Oct. 4. 

The morning session will be called 
to order by the branch chairman, 
Charles J. Regan, Interstate Bakeries 
Corp., Chicago. After appointment of 
a nominating committee, a color film, 
“The Loaf On The Job And The Job 
On The Loaf,” will be shown through 
the courtesy of Curtiss H. Scott, 
Honey-Krust Baking Co., Louisville. 

Speakers on the program will in- 
clude Oswald C. Jaeger, Jr., Oswald 
Jaeger Baking Co., Milwaukee, Wis.; 
Edward J. Flynn, St. Paul, Minn., 
lawyer and iecturer; Chris Small- 
ridge, Holsum Bakery Co., Charles- 
ton, W.Va., and Morris I. Pincus, 
Personnel Institute, New York, N.Y. 

A panel discussion on the “Five 
Day Week, the Six Day Week and/or 
the Swing Shift Week” with Mr. 
Regan as moderator will conclude the 
morning session. 

The panel will include Arthur K. 
Jordan, Jordan Baking Co., Tacoma, 












socom 
txmiartor MUMBERS aisus 
WERTZ SYSTEMS, INC. Chicago, lil 12s " 
HINKLE MACHINERY COMPANY, Columbo, Po. 1153 " 
THE HOBART MANUFACTURING COMPANY, Trey, Ohio 517-521 5 
MOMOGENETTE INC, Ni. Arlington, N. J ™ 7 
GERATOR CO. INC., Philadelphia, Pa 1435 “e 
O., Hompshire, iit 23 ‘ 
HUDSON SHARP MACHINE COMPANY, Green Boy. Wis. eu t 
THE HUGE CO. INC.. St. Levis, Mo. 126 ne 
PHILIP V. HUGUES & SONS, Philodeiphic, Po 1019-1023 10. € 
8. F HUNTER CO. Quincy. Moss a ‘ 
1D. COMPANY, New York, N.Y 2s 2 
INDUSTRIAL WASHING MACHINE CORPORATION, Motewon, NJ. $09-515 5 
INTERNATIONAL FOODCRAFT CORP. Brooklyn, N.Y on o1 
INTERNATIONAL HARVESTER COMPANY, Chicago, til 700 708 7 
INTERNATIONAL MILLING COMPANY, Minneapolis, Minn, E11, £14, £16 t 
JENTIEN MILLER CO. Royo! Ook, Mich rad tiee "WG 
JERED INDUSTRIES, INC., Hazel Pork, Mich ae ‘ 
J. & JOFFE & CO. Mt. Vernon, N.Y 1335 wF 
H. A. JOHNSON CO., Brighton, Mons 1036 & 1135 10, 1, F 
JOMAC INC, Philodeiphie, Po 790 7 
KALAMAIOO VEGETABLE PARCHMENT COMPANY, Kolomonoo, Much 574 576 5s 
1 KAUFUS CO. INC, New York, N.Y 960 
KING MIDAS FLOUR MILLS, Minneopelis, Minn 1043 10.C 
KOL-FLO KOOLER COMPANY, Boyonne, N. J 1252 1213 
FREDERICK A. KRAUSE ASSOCIATES, INC., Frenchtown, NM. J ves ' 
HENRY LABER & ASSOCIATES, New York, WN. ¥. 1237-1239 "2 
LADISH CO, TRI-CLOVER DIVISION, Kenoshe, Wis 025.627 ‘ 
LAND O'LAKES CREAMERIES, INC. Minneapolis, Minn We " 
LANE MANUFACTURING COMPANY, Baltimore, Md 1430 “mF 
LANHAM MACHINERY COMPANY, Ationte, Ge 136 a 
LATENDORF CONVEYING CORPORATION, Boyonne, N. J. 602.606, 703.707 Ora 
LEE METAL PRODUCTS CO., INC. Philipsburg, Pe. 1317 ” 
LEVER BROTHERS COMPANY, New MY we + 
J. LEVINSOHN CO. INC, New York, N.Y uw ' 
THE LOCKWOOD MANUFACTURING CO. Cincinneti, ©. 622-626, 723.727 7.8 
C. W. LOGEMAN COMPANY, Brooklyn, N.Y a8 ' 
THE W. £. LONG CO., Chicago, iit 120-123 ’ 
JOE LOWE CORPORATION, New York, N.Y 362.378, 463.479 3.4,¢ 


MAGNUS CHEMICA. COMPANY INC, Gerwood, N. J 1087 10 
MAINE MACHINE WORKS, lor Angeles, Calif 454-458, 555-559 4.5.¢ 
THE MAINE MANUFACTURING COMPANY, Neshve, NH vant “we 





ADOLF J. MAINZER, INC. New York, N.Y ete " 
MALLET & COMPANY, INC., Pittsburgh, Po 216-226, 317-327 238 
MARATHON CORPORATION, Menoshe, Wis onlew 6 
MARKEM MACHINERT COMPANY oN et °F 
MARTIN OVEN COMPANY. Rochester NT “7 ‘' 

THE MASTER MECHANICS COMPANY, Cleveland. Ove Pe] ” 
mEnCK & CO. INC. fobwoy, Nd se2enist mF 
MERCURY HEAT SEALING EQUIPMENT CO. Philadeiphie, Po 1240 n 
METALWASH MACHINERY CORPORATION, Elcobeth, NJ 177-161 ' 

THE MEYERCORD CO. Chicago, tit 1326-1328 a 
MIDOLEBY MARSHALL OVEN COMPANY, Chicago, til 5.721 ? 


MIDLAND LABORATORIES, Dubuque, Io. 1oat 10 
MIES FILTER CO, Mibwoukew, Wis ass t 











1161-1163 uM 
MOLDED FIBERGLASS TRAY CO 914 ve 
MOLINE. INCORPORATED. Duiuil 1256-1260 2.13 
WALTER MOLIAHN & CO. Chicoge, I 1420 “ 
THE MONTPELIER MANUFACTURING COMPANY, Montpelier, Obie 608-612 ry 
MORTON SALT COMPANY, Chicago, tit 1029 10 
NATIONAL BAKERS SERVICES, INC, Chicoge, tit 709-771 7 
NATIONAL BREAD WRAPPING MACHINE DIVISION OF PACKAGE 

MACHINERY COMPANY £ Longmeodew. Mon 250-258, 351 3399 22¢ 
NATIONAL BUNDLE TYER CO. Blissfieid, Mich 1025 10 
NATIONAL CASH REGISTER COMPANY, Deyton, Oho we “ 
NATIONAL PMENT CORPORATION, New York, N.Y 1497-144 “ 
NATIONA © CHEMICAL CORP. Chicago, Wt 122.126, 223-227 Le 

ATIONAL STARCH PRODUCTS, INC. New Tort, M ¥ 207 209 2 
NATIONAL TRUCK LEASING SYSTEM, Chicoge, iit "We ' 
MATIONAL VULCANIZED FIBRE CO. Wilmington, Del 1230 Ff 
NATIONAL YEAST CORPORATION, Belleville, MJ. 549-553 s 


CHARLES |. NILES CO.. Boston, Moss 1426 “ 





THE NULOMOULINE DIV, AMERICAN MOLASSES CON Y.,.N.¥. 1927-139! WF 
THE €. T. OAKES CORPORATION, Islip, LL. NY 1219-1223 2 
QAKITE PRODUCTS INC, New York, N.Y. 71.173 ' 
OLIVER MACHINERY COMPANY, Grond Rapids, Mich 662 666, 763-767 6 7.¢ 
J. BE. OLSON CORP. New York, M. ¥ 1042-1044, 1141-1143 10, 11,6 
HENRY H. OTTENS MANUFACTURING COMPANY, INC, Philedelphic, Po. 109 ' 

PAK RAPIO INC. Philadeiphe, Po “yr ao 
PANHANDLER DIVISION, SANITARY BAG COMPANY, Memphis, Tenn. 1009 0 

THE PANIPLUS COMPANY, Kansas City, Mo. Vis " 
PARAMOUNT PAPER PRODUCTS CO., Omahe, Neb 1216 n 
PARKER METAL DECORATING CO. Boltimore, Md 1407 “ 

HH. PAUK & SON MFG. CO., St. Levis, Mo. 724.726 7 
PENICK & FORD LTD. INC, New York, N.Y. 1343 13,6 
PENNY PLATE INC. Hoddonfield, N. J ou , 

THE PETERSEN OVEN COMPANY, Frontlin Port, tit 642.654, 743 755 67 
PFEIL & HOLING INC. New York, N.Y. 1220 2 

THE FRED D. PFENING CO., Columbus, Orie 630-634, 731.735 67 





Charles J. Regan 


Washington and Tracy C. Weltmer, 
Columbia Baking Co., Atlanta. 

Following the luncheon each of the 
panel members will elaborate on that 
phase of the subject presented during 
the morning session. A question and 
answer period will be held with an 
open discussion on subjects brought 
up by the panel members. 

Election of the 1956 ABA whole- 
sale bread branch chairman will con- 
clude the meeting. 





September, 


exmetoe meueneens As 
PILLSBURY MILLS INC, Minneapolis, Monn 276-282, 377-383 Lae 
J.C. PITMAN & SONS, INC. Concord, N. ’ 
THE C. A. PITT & SONS COMPANY, Boitimore, Md 18 ' 
PNEUMA-FLO SYSTEMS, INC. New York, N.Y tas ‘ 
POLLOCK PAPER CORPORATION, Dalles, Tex 2nnais 2 
PROCTER & GAMBLE, Cincinnati. Onio 718-754 ? 
THE PURE GLUTEN FOOD CO., New York, N. ¥. oe > 
QUALITY BAKERS OF AMERICA COOPERATIVE, INC. New York, N.Y. 675-677 ‘ 
QUARTERMASTER FOOD AND CONTAINER INSTITUTE FOR THE 

ARMED FORCES, Chicago, tit 1428 \“ 
READ STANDARD CORPORATION, York, Po. 530-558, 631.659 Sohe 
RED STAR YEAST & PRODUCTS COMPANY, Milwaukee, Wis. 502-504, 603-605 S64 
REEVES PULLEY COMPANY, Columbus, ind. 170 ' 
REX NOVELTY COMPANY, New York, N.Y. eae ~¢ 
RUSSELL MILLER MILLING COMPANY, Minneapolis, Minn 702 ? 
SAUNDERS MFG. & NOVELTY COMPANY, Clevelond, Ohio 1339 a 
J. SAUSVILLE SONS, E. Potierson, N. J 1336-1338 we 
SAYLO® HOMOGENIZER COMPANY, Los Angeles, Colit 1410 “ 
THE C. SCHMIDT COMPANY, Cincinnati, Ohio #20 ~ 
SEYMOUR FOODS INC. Topete, Kon. a9 ' 
SHERMAN PAPER PRODUCTS CORPORATION, Newton, Mans 0.2 ° 
J. © SHORT MILLING COMPANY, Chicoge, iit ALALAI a 
SEBEL PUBLISHING COMPANY, Chicago, It 1035 108 
A. ©. SMITH CORPORATION, Milwovhee, Wis #24 & 620 ‘ 
SPARKLER MANUFACTURING COMPANY, Mundelein, Itt sa? s 
SPAULDING FIBRE COMPANY, INC., Dover, NH. 1120 " 
SPECIALTY BAKERS’ SERVICES, INC., Detroit, Mich tose 10 
THE SPENCER TURBINE COMPANY, Hertford, Conn nme " 
A. E. STALEY MANUFACTURING COMPANY, Decatur. I! 608.670 ‘ 
STANDARD BRANDS, INCORPORATED, New York, N.Y The Stoge ° 
THE STANDARD CASING CO. INC. New York, N.Y 1150 " 
STANDING FOLDING TRAYS CORP. Jockson Heights, N.Y 190-112 ’ 
STEIN HALL & CO., INC. New York, N.Y. 1013 we 
STERWIM CHEMICALS INC. New York, N. ¥. ne “6 
F. STEWART, Philodeiphia, Po. 73 2 
STICKEWSER & SONS, INC. Konsos City, Kon. 102.104, 203-205 Lhe 
NATHAN STRAUS-DUPARQUET, INC. New York, N.Y 1399 n 
SUGAR INFORMATION INC., New York, N.Y 97 + 
SULLIVAN DRY SPRAY CO. INC, New York, N.Y 1427 “ 
SUPERIOR SEPARATING COMPANY, Hopkins, Minn vate “4 
SUTHERLAND PAPER COMPANY, Kalamazoo, Mich 309-315 3 
SWIFT & COMPANY, Chicago, tlt 1155-1199 " 
SWISS IMPORTS, Glen Rock. New Jersey 10s) 10 
G. H. TENNANT COMPANY, Minneapolis, Minn raenist " 
TERRISS DIV., CONSOLIDATED SIPHON SUPPLY CO. INC, MOY. MOY. G12 c 
THOMSON MACHINE COMPANY, Belleville, N. J 162-164, 263-265 Lae 
TOLEDO SCALE COMPANY, Toledo, Ohio 1442 “ 
TOTE SYSTEM, INC.. Beatrice, Neb. 636-638 ‘ 


TRAULSEN & CO., Flushing, N. 207.221 2 
TRIANGLE PACKAGE MACHINERY CO., Chicago, tit 93s F 
THE TRIUMPH MANUFACTURING CO., Cincinnati, Ohio 114.120 ' 
TUNNELL PUBLICATIONS INC. (The Southwestern Sober Ponodere) 


Houston, Tex 738 ? 
C. E. TWOMBLY COMPANY, Medtord, Moss. 1430 Me 
THE UNGER COMPANY, Clerelond, Oho 1253 n 
UNION SALES CORPORATION, Columbus, Ind. #10 - 
UNION STEEL PRODUCTS COMPANY, Albion, Mich 230-248, 331.349 aa 
U. S. ARMY, QUARTERMASTER CORPS, Washington, D.C. 848-264, 947.963 once 
U. S. DEPARTMENT OF COMMERCE, Washington, 0. C iais ““ 
U. 5. SLICING MACHINE COMPANY, Lo Porte, Ind tose 0 
UNIVERSAL OVEN COMPANY, INC. New York, N.Y 0 ’ 
UNIVERSAL SALES INC. Deleware, Ono 41.003 ' 
UTILITY TRUCK DISTRIBUTORS. INC, Union City, Indions 1420-1425 “ 
VACU BLAST COMPANY, INC., Belmont, Colif 14 n 
VACUUM FAT FILTER CO. Chicago, Wt “7 ‘ 
VALLEY EVAPORATING COMPANY. Yokime, Wash 829 ‘ 
&. T. VANDERBILT CO, INC, New York, MY. etna me 
VICTOR BALATA & TEXTILE BELTING CO. New York, MY 1020 0 
VICTORY METAL MANUFACTURING CORP. Plymouth Meeting, Po. 1058-1064 106 
VOSS BELTING AND SPECIALTY COMPANY, Chicoge, iit 108 was 
WALLERSTEIN COMPANY, INC, New York, M.¥. 26 n 
WARD MOTOR VEHICLE CO., Mt. Vernon, N.Y 1241-1243 1.6 
WAUKESHA FOUNDRY COMPANY, Woukesho, Wis 1926-1128 " 
WAKED PAPER MERCHANDISING COUNCIL. INC.. Chicago, Ill 1156-1160 n 
HARRY WENDER, INCORPORATED, New York, N.Y ne ” 
WERNER MACHINERY COMPANY, Grand Rapids, Mich 1054.1056 0 
WESSON Olt AND SNOWDRIFT SALES COMPANY, Boyonne, N. J on oF 
WEST DISINFECTING CO.. Long Island City, N.Y. "7 ' 
WESTCO PRODUCTS, Los Angeles, Colit 1255-1259 n 
WESTERN CONDENSING COMPANY, Appleton, Wis 267 Py 
THE WHITE MOTOR COMPANY, Cleveiond, Ohio 14ag “ 
WILDER MANUFACTURING COMPANY, Port Jervis, N. Y. 72 ? 
WILLMARK SALES COMPANY, INC, Brooklyn, M. 1224.1226 ” 
WINKLER BAKING MACHINE CO. INC, New York, N.Y. 266-270, 367.371 a3 
WIRE AND METAL MANUFACTURING COMPANY, Los Angeles, Colif. 1138-1140 " 
YUENGE® CORP. Queens Villoge, N.Y. 14y4 “ 
THE ZEROPACK COMPANY, Cincinnati, Ohio sant “ 
ZIMA, INC.. Olean, N.Y. 1033 


Multiple-Unit-Retail 
Branch Session, Oct. 4 


Seeking increased profits through 
better point of sale merchandising 
and increasing volume and _ variety 
breads through utilization of the 
freezer will be among topics of 
especial interest at the multiple-upit- 
retail branch session Tues., Oct. 4. 

The session will be headed up by 
branch chairman Edward E. Hans- 
com, Jr., Hanscom Bakers & Confee- 
tioners, Philadelphia, and co-chair- 
man, Fred P. Wolfe, Jr., Wolfe's 
Quality Food Shop, West Haven, 
Conn. This will be a closed meeting, 
open only to multi-unit-bakers. 

The importance of merchandising 
and the increased use of the freezer 
will be the subjects of Edward Mills, 
Van de Kamp’s Dutch Bakers, Inc, 
Los Angeles, and Fred P. Wolfe, Jr. 
In addition, John M. Milne, Dorothy 
Muriel Division, Brigham’s, Inc, 
Cambridge, Mass., will speak on the 
streamlining of production without 
the loss of quality while John C. 
MacAlpine, Jr., J. C. MacAlpine & 
Son, Philadelphia, will comment on 
multiple unit cost analysis. 

Following luncheon, the afternoon 
session will feature a panel discus 
sion on the morning topics. 
members will be Fred P. Wolfe, chait- 
man; Herman Dressel, Dressel Bak- 
eries, Chicago; Charles D. Hatherly, 
Jr., Carl R. Balduf Bakery, Toledo, 
Ohio, and Walter Jacobi, Ebinget 
Baking Co., Brooklyn. 

Adjournment will follow election of 
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Edward E. Hanscom, Jr. 


the 1956 ABA multiple-unit-retail 
branch chairman and closing remarks 
by Mr. Hanscom. 


House-to-House Branch 
Session, Tuesday, Oct. 4 


An emphasis on old-fashioned sales- 
manship and the salesman as an in- 
dividual will prevail during the day- 
long house-to-house branch session 
on Tuesday, Oct. 4. 

M. J. McNab, Alfred Nickles Bak- 
ery, Inc., Navarre, Ohio, branch 
chairman, will give the call to order 
at 10 a.m. followed by the appoint- 
ment of a nominating committee. 

Morning speakers will be: Roy A. 
Wiseman, Liberty Mutual Insurance 
Co., New York City; Bernard Horsch, 
Krug Baking Co., Jamaica, N.Y., and 








M, J. McNab 


Richard Schmidt, Capital Bakers, 
Inc., Harrisburg, Pa. Their subjects 
will include the motivation of sales- 
men, safety programs and _ super- 
vision. 

A panel discussion will follow the 
afternoon call to order at 2:30. Sales- 
men, their relations with customers 
and methods of increasing bread 
sales are among the subjects to be 
discussed. E. H. Goldsmith, Bakers 
Associates, Chicago, will be the panel 
moderator and the members will be: 
Carl Hilker, Hench Messinger Bak- 
ing Co., Fremont, Ohio; Foster Try, 
Peter Wheat Bakers, Inc., Joliet, IIL; 
M. B. Clark, Colonial Baking Co., 
Grand Rapids, Mich.; Chester F. 
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Spang, J. Spang Baking Co., Cleve- 
land. 

At 4 p.m. the nominating commit- 
tee will report, followed by election 
of 1956 House-to-House chairman. 

Mr. McNab will make the closing 
remarks and adjourn the session at 
4:30. 


Retail Branch Session, 
Tuesday, Oct. 4 


An explanation and demonstration 
of merchanized short-cuts in retail 
pastry and roll production will be 
featured at a retail branch session 
on the afternoon of Oct. 4. 


The call to order and welcome will 
be given by Otto L. Bergt, Metz Bak- 





Otto L. Bergt 


ery, Chicago, chairman of the branch, 
at 2 p.m. 

W. H. Wunluck, Durkee Famous 
Foods, Chicago, will talk about mech- 
anized short-cuts in retail pastry pro- 
duction. Following Mr. Wunluck’s 
talk, Paul G. Pfrommer, also of Dur- 
kee, will conduct a demonstration 
and open discussion on new mechan- 
ical methods designed to save labor 
and production costs in the prepara- 
tion of Danish pastry, puff pastry 
and dinner rolls. 

A question and answer period will 
be held before the session adjourns at 
4:30 p.m. 


Allied Trades to 
Hear Publisher 


ATLANTIC CITY, N.J.—Gardner 
Cowles, publisher of Look magazine 
and the Des Moines Register & Trib- 
une, will be guest speaker at the 
35th anniversary luncheon meeting 
of the Allied Trades of the Baking 
Industry, Inc., at noon, Oct. 4, in the 
Grand Ballroom of Convention Hall, 
Atlantic City, N.J. 

Mr. Cowles is a well known spokes- 
man on international affairs having 
made many trips abroad and fre- 
quently interviewed world leaders. 
Title of his talk will be “What Is 
Russia Up To?” 

Mr. Cowles accompanied Wendell 
Willkie on the latter’s round-the- 
world flight in 1942. He served as 
domestic director of war informa- 
tion during 1942-43. He founded Look 
in 1936. 

ATBI president Carl W. Stein- 
hauer urges all allied tradesmen to 
order their luncheon tickets ($5 
each) from the American Bakers 

(Continued on page 51) 
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Upgrading Product and Operation by 
Retail Baker Necessary to Keep Fair 
Share of Food Dollar: Charles Schupp 


CHICAGO -—The baker who up- 
grades his product, his operation, his 
service, his housekeeping and _ his 
merchandising methods will help him- 
self and his fellow bakers maintain 
a fair share of today’s expanding food 
dollar. 

This is the claim made by Charles 
J. Schupp, Schupp’s Pastry Shop, 
Washington, second vice president 
and membership chairman of the 
Associated Retail Bakers of America, 
in encouraging retail bakers to be- 
come “Partners in Progress and 
Profit” through ARBA membership. 

“Complacency about our business 
is not only unsound but dangerous,” 
says Mr. Schupp in his viewpoints on 
how the retail baker can benefit him- 
self and his industry in hanging on 
to a fair share of the expanding pur- 
chasing dollar. 

What can the baker do about it? 
Mr. Schupp states: “It may be well 
first to analyze the changes which 
have taken place in our national food 
economy and which have brought 
about the changes in the shopping 
and eating habits of the consumers. 


Striking Changes 

“One walk through one of the 
newest supermarkets will be a reve- 
lation to anyone who has not done 
any food shopping for the last few 
years. The vast parking facilities, 
the beauty and spaciousness of the 
stores, the tremendous varieties of 
foods conveniently packaged and 
superbly displayed, the added con- 
venience of self-service and the com- 
fort of air-conditioning—constitute a 
change from the old-fashioned corner 
grocery store of only a few years 
ago, so that it really staggers the 
imagination. It isn’t any wonder that 
these tremendous changes have left 
an impact on the shopping and eat- 
ing habits of the American consumer. 

“Will the retail bakers be doomed 
by the supermarkets of tomorrow? 


“While some‘retail bakers are bene- 
fiting by supermarket location there 
is no question. that these markets 
have hurt the vast majority of us 
to a certain extent. On the other 
hand, it is also true that the super- 
markets will never take the place of 
a retail bakery where quantity is 
maintained, service is the keynote 
and efficient operation is the watch- 
word. 

Quality-Operation 

“Many bakers feel that prepared 
mixes are our worst enemy, and we 
are also facing increasing competi- 
tion from so-called health-foods and 
diet-fads. And yet, in spite of all 
these determents retail bakers who 
steadfastly pursue their aim of 
quality-operation are still doing a 
splendid business. It is those, of 
course, who, like in the case of the 
grocery store, have kept pace with 
the times in upgrading their entire 
operation. But even this is not quite 
enough. 


“If we, as an industry, are to make 
a favorable impression upon the food 
shopper, we must raise our sights be- 
yond the horizon of our own indi- 
vidual business and must take a 
greater interest in our fellow retail 
bakers. 

“Varying degrees of individual ef- 
fort will always produce varying de- 
grees of individual success, but it will 
take more than individual effort to 


change the shopping and eating habits 
of the American consumer. 

“Our nearest fellow retail bakers, 
who used to be considered competi- 
tors, definitely play a part in the 
battle of our industry for our share 
of the food dollar. To win this battle 
and to get our fair share of Mrs. 
Housewife’s budget all of us must 
work together and help one another. 

“The sooner we can help every fel- 
low retail baker upgrade his opera- 
tion, in regards to quality and variety 
of his products, in regards to the ap- 
pearance of his establishment, in re- 
gards to good housekeeping, service 
and merchandising methods—the 
sooner we are likely to influence the 
trend in the shopping and eating 
habits of the American consumer in 
our favor.” 
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Laub Baking Co. 


Formed in Cleveland 


CLEVELAND — The Laub Baking 
Co., catering to the grocery and res- 
taurant trades, has been formed in 
Cleveland. 

The Laub firm was formed follow- 
ing the purchase by the French Bak- 
ery Co. of the wholesale business of 
Omar, Inc., which until 1953 was the 
Jacob Laub Baking Co. 

The Omar house-to-house operation 
in Cleveland is not affected by the 
change. 
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Quaker Buys Woods 


CHICAGO — The Quaker Oats Co. 
has purchased Woods Bakeries, Inc., 
Evanston, Ill, headed by R. M. 
Woods. The deal is reported to in- 
clude the bakery and the frozen food 
products’ rights which have been de- 
veloped over the years by Mr. Woods. 

Mr. Woods will continue to head 
the bakery, with production being 
confined to frozen food products. 











HEADLINERS—In front of the mic- 
rophone during the Bakers Club of 
Chicago golf outing at the Elmhurst 
Country Club is Larry P. Nees, In- 


terstate Bakeries Corp., Chicago, 
chairman of the 1955 entertainment 
committee. John W. Ream, Wagner 
Baking Corp., Chicago, welcomed the 
members and guests. As second vice 
president he extended greetings and 
announced the forthcoming past- 
presidents’ dinner which will be held 
Nov. 12. 
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Heavy Spring Wheat 
Flour Purchases Made 


Heavy buying of flour continued 
during August, with bakers concen- 
trating on filling their forward needs 
of spring wheat flour following the 
peak bookings of winter wheat flour 
the previous month. Buying of springs 
did not bulk as large as the winter 
wheat volume, although substantial 
amounts were contracted for into the 
next three or four months. Heavy 
commitments were made when a 
price upturn developed following a 
series of day-by-day declines. In view 
of this heavy backlog of commit- 
ments, a relatively quiet period on 
the purchasing front is anticipated 
this fall unless prices should decline 
to a point which would make addi- 
tions to existing contracts exception- 
ally attractive. A surprising develop- 
ment over the past month has been 
a decline in hard winter wheat flour 
prices to levels below those at which 
the big bookings were made. How- 
ever, as yet the difference apparently 
has not been great enough to en- 
courage more than a limited attempt 
on the part of bakers to average out 
their costs to a lower figure. One 
chain baking concern has been mak- 
ing replacement purchases from 
time-to-time, but other big buyers 
have been relatively inactive. 


Spring Wheat Harvest 
Moves Rapidly 


Harvesting of spring wheat pro- 
gressed rapidly during August under 
generally ideal conditions, and re- 
ceipts at terminal markets approached 
a peak at an earlier date than in the 
previous year. Quality is rated good, 
and premiums on higher protein 
wheat dropped substantially in the 
cash wheat market, permitting a de- 
cline in quotations by the end of the 
month. Standard grades of spring 
wheat flour were down about 25¢ 
sack in early September from the 
early August levels. A firmer mill- 
feed market also contributed to the 
price decline. In the Southwest, hard 
winter wheat flour was off 25-30¢ 
sack during the same period. Wheat 
futures declined 2@7¢ bu. during the 
month. 


Crop Estimate Up 
From July Figure 


The U.S. Department of Agricul- 


Firmer Price Trend 
Forecast by USDA 


The downtrend in prices during 
August was attributed largely to the 
boost in the crop estimate. Observers 
see the possibility of some further 
reductions in spring wheat prices as 
shipments to markets continue large, 
but a gradual firming up of values is 
indicated from then on. With prices 
relatively favorable compared with 
support levels, a large percentage of 
marketings has been sold. Only 5.8 
million bushels of wheat had been 
placed under support by July 15, 
compared with 39.5 million by the 
same date last year. Figures on loan 
participation since that time have not 
been released, but the USDA com- 
ments that quantities placed under 
loan are expected to be sufficiently 
large to cause prices to advance as 
the season progresses. “Prices may 
average near the effective loan rate 
or close to $2 bu., compared to $2.14 
bu. in 1954-55,” USDA said in a 
recent bulletin. The 1955 support 
rate is 16¢ bu. less than the 1954 rate. 


Buffalo Strike 
Hampers Shipment 


A strike at Buffalo grain elevators 
which stopped flour production at 
that important milling center has 
complicated the flour supply situation 
in the East, and if it continues for 
any length of time could cause some 
serious troubles. Shipments to fulfill 
orders normally filled out of Buffalo 
have been going out from mills in 
other areas. Also, the stoppage of 
grain shipments out of Duluth- 
Superior which ordinarily would go 
to Buffalo has backed up wheat move- 
ment and contributed to spring wheat 
price declines, 
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CELLOPHANE PRICES UP 


PHILADELPHIA—An upward ad- 
justment of Avisco cellophane prices, 
averaging between 4 to 5%, has been 
announced on all cellophane types 
manufactured by the Film Division 
of the American Viscose Corp. 
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Interstate Bakeries 


Sales at New Peak 


KANSAS CITY — Interstate 
Bakeries Corp. sales reached an all- 
time high of $52,997,021 for the first 
half (28 weeks ended July 16), an 
increase of $4,608,612 over the like 
1954 period (28 weeks ended July 10, 
1954), R. L. Nafziger, president, 
announced. 

Earnings after taxes for the first 
half totalled $1,639,176 or $1.89 for 
each of 763,605 shares of common 
stock, compared with $1,665,408 or 
$1.93 a share for the corresponding 
period last year. 

Pre-tax earnings were $3,414,950 
for 1955 compared with $3,464,835 
in 1954’s first half. 

“First quarter 1955 earnings were 
depressed by continuing costs of de- 
veloping expanded sales territories 
of five new plants and the effect of 
an eight-weeks’ strike in two of the 
company’s largest plants,” Mr. Naf- 
ziger commented. 

“Second quarter _ performance 
largely overcame this first period 
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BAKERY SALES SLIP 


WASHINGTON—June, 1955, sales 
of bakery products in retail estab. — 
lishments continued a decline which 
began at the first of the year, accord- 
ing to U.S. Department of Commerce 
figures. Dollar volume estimates were 
down 3% in June, 1955, compared 
with June, 1954. The total was at the 
same level as the May figure, how- 
ever. Sales for the first six months 
of this year were 5% lower than for 
a similar period last year. 





drop, advancing to $835,791 for the 
1955 period from $588,641 the preced- 
ing year, a 42% increase. The im- 
provement represented 98¢ a share 
for 1955’s second quarter as com- 
pared with 66¢ a share the preceding 
year.” 

Mr. Nafziger attributed the second 
quarter upswing to “continuing im- 
proved performance of new plants 
and their successful integration into 
the company’s operations” and sug- 
gested that the trend established in 
the second quarter could develop into 
an all-time high performance in net 
earnings after taxes, as well as a 
record in sales, for the entire 1955 
year. 
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Texas Bread Price 


Increases Reported 


DALLAS — Bread prices in some 
Texas communities have gone up. At 
Dallas bread went up 1¢ a loaf on 
the 1-lb. and 1%-lb. loaves. Wheat 
bread went up 2¢. New prices are 18¢ 
for the 1-lb. loaf and 24¢ for the 
1%-lb. loaf. 

At Paris, Texas, a 1¢ price in- 
crease also was made. Bakers there 
said it was the first increase of 
wholesale prices since 1953 despite 
steadily increasing labor and mate 
rial costs. 





Baking Qualities of Nebraska 
Wheat Better Than Year Ago 


LINCOLN, NEB. — Milling and 
baking qualities of the 1955 Nebraska 
wheat crop are considerably improved 
over last year’s crop which suffered 
from hot, dry weather, the Nebraska 
Grain Improvement Assn. said last 
week. Mixing time of the flour pro- 
duced from wheat grown in most 
areas of the state is improved along 





Summary of Flour Quotations 


September 3 
prompt delivery: 


flour quotations in sacks of 100 lb. All quotations on basis of carload lots, 


with the quality of bread, and ash 
content is lower in most cases than 
a year ago, the report stated. 

Results of the association’s 1955 
Nebraska Wheat Variety Estimate 
shows that for the state as a whole, 
strong gluten varieties predominate 
with 57.5% of the winter wheat 
acreage. 

A total of 40.1% of the state’s acre- 
age is planted to varieties with mel- 
low gluten qualities, according to the 
estimate, and only .6% of the state's 
wheat acreage is in weak gluten 
varieties. 
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Tue specifications for the fine bak- 
ing qualities in all Fleischmann’s 
Frozen Fruits were established in The 
Fleischmann Laboratories. They must 
come from sections of the country 
where climate and soil combine to 
produce the finest fruits. They’re 
picked at the right degree of ripe- 
ness and carefully inspected to assure 


FLEISCH 


give you better pie everytime 


solid, full-bodied fruits—just right 
for all your baking needs! 


Fleischmann Freezes FLAVOR! 


Then the natural flavor and appear- 
ance of these choice fruits is preserved 
by quick-freezing . . . for the appetite 
appeal that means satisfied customers 
and repeat business. 


A 
Member 


I, 
ANN Ss FROZEN FRUITS 


Bakery-proved for Baking qualities 


- « - in the Fleischmann Laboratories 
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25-YEAR VETERANS—Four members who attended the first annual Minne- 
sota baker-allied golf tournament and play day 25 years ago: were special 
guests at this year’s recent event staged at the Golden Valley Golf Club, 
near Minneapolis. The four, who were given gold cups for their long-time 
association are, from the left: Walter Lanpher, International Milling Co., Min- 
neapolis; J. T. McGlynn, McGlynn Bakeries, Minneapolis; J. M. Feist, Standard 
Brands, Inc., Minneapolis, and Forrest A. Nutting, Forrest A. Nutting Co., 
Stillwater, Minn. Winner of the golf tournament was John Ross, Storvick’s 


Home Bakery, Minneapolis, shown in the right picture holding the trophy. 
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Casting admiring glances are: C. V. Egekvist, Egekvist Bakeries, Inc., Minne- 
apolis, chairman of the outing, at the left, and Edwin R. Booth, Regan Bros. 
Co., Minneapolis, chairman of next year’s event, and Paul Storvick, Storvick’s 
Home Bakery. The plaque at the extreme right bears inscribed name plates on 
which are listed golf champions for the past 25 years. The plaque will be 
placed in the Club Room of the Miller Publishing Co., publisher of The 


American Baker. 





AIB Announces 
Sanitation Topics 
For Sept. 19-22 


CHICAGO — The second special 
course in bakery sanitation for 1955 
is scheduled for Sept. 19-22 at the 
American Institute of Baking. The 
course will follow one in bakery 
equipment maintenance on Sept. 
12-17. 

Guest lecturers for the course will 
be George Daughters, Chicago dis- 
trict chief of the U.S. Food and Drug 
Administration, and William D. Fitz- 
water, of the Fish and Wildlife 
Service. 

Institute personnel on the sanita- 
tion course faculty are Howard O. 
Hunter, Dr. William B. Bradley, Dr. 
Robert W. English, Welker Bechtel, 
Louis A. King, Jr., William Walms- 
ley, Dr. Anthony Castellani, Charles 
Kenkman, Jr., Erik Funch, Jr., Lloyd 
Salathe and Keith Tovey. 

The course schedule: 

Sept. 19, registration: Opening re- 
marks, Howard O. Hunter; introduc- 
tion of staff, William B. Bradley; 
“Organization of a Sanitation Pro- 
gram,” Lloyd J. Salathe; “How to 
Measure Your Sanitation Level,” 
Louis A. King, Jr.; “Insects,’’ Louis 
A. King, Jr.; “Ingredients in Bakery 
Products,” William B. Bradley; “In- 
spection and Storage of Ingredients,” 
Lloyd J. Salathe. 

Sept. 20: “Bakery Sanitation as 
Enforced Under Federal Law,” 
George Daughters; “Grain Sanitation 
Program,” Howard O. Hunter; “Film 
—Norway Rat”; “Rodents—Their 
Habits, Characteristics and Control,” 
William D. Fitzwater; “How to Be a 
Supervisor,” Robert W. English. 

Sept. 21: “Laboratory Examina- 
tions,” Welker Bechtel; “Insecti- 
cides,” Lloyd J. Salathe; “Spot Fumi- 
gation,” Louis A. King, Jr.; “Floor 
Maintenance,” Charles Kenkman; 
“Structural Harborages,” Lloyd J. 
alathe; “New Equipment — Sanita- 
tion Standards,” Louis A. King, Jr.; 
“Modification of Existing Equipment,” 
Loyd J. Salathe. 

| ‘Sept. 22: “Dry Cleaning,” Lloyd J. 


Salathe; “Wet Cleaning,’ Louis A. 
King, Jr.; “Fundamentals of Bacteri- 
ology,” Anthony Castellani; “Bakery 
Hygiene and Food Handling Prac- 
tices,” Anthony Castellani; awarding 
of certificates, Robert W. English. 
Registrations for the course should 
be addressed to Louis A. King, Jr., 
director, Department of Bakery Sani- 
tation, American Institute of Baking, 
400 East Ontario St., Chicago, Ill. 
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Denver Promotion 


DENVER—Diana Bakery, Denver, 
invited all boys and girls from six 
through sixteen years to sit down and 
write a letter on the subject of “Why 
I Like Cake.’ Letters must be sin- 
cere, and to the point, but they need 
not be elaborate, instructions say. 

Letters will be considered on the 
basis of merit and three $2 awards 
will be made for the best letters in 
each of five age groups. 

Thus far more than 200 entries 
have been received from members of 
the younger set. 
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Maintenance 
Course Set 


CHICAGO—A varied program has 
been arranged for the American Insti- 
tute of Baking’s course in bakery 
equipment maintenance which is 
scheduled for Sept. 12-17. 

Most of the 36 lectures will be 
given by speakers from bakeries and 
equipment firms. Others, in addition 
to AIB staff members, will represent 
a trade publication, an insurance firm, 
and the National Safety Council. 

Two evenings during the week will 
be spent in open discussion of en- 
gineering questions, with several 
guest lecturers present to suggest 
solutions to problems brought by 
registrants. Also scheduled are field 
trips to a wholesale bread bakery and 
to a variety products bakery. 

Application blanks for the main- 
tenance course are available from the 
registrar of the American Institute 
School of Baking, 400 East Ontario 
Street, Chicago 11. , 














Blum's, San Francisco, 


Stages Dedication 


SAN FRANCISCO — The biggest 
cake ever baked in the 63-year his- 
tory of Blum’s, San Francisco, was 
unveiled Aug. 22 for dedication of 
the company’s newest retail bake 
store and restaurant on Union Square 
simultaneously with opening of a new 
entrance to Macy’s. 

The first slice of the cake was cut 
by San Francisco’s Mayor Elmer E. 
Robinson at special opening cere- 
monies. An estimated 50,000 portions 
were served to the general public 
during the day. 

Robert T. Beattie, president of 
Blum’s, and Ernest L. Molloy, presi- 
dent of Macy’s California, joined in 
the dedication ceremonies. 
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Charles M. Schwartz, 
Fuchs Official, Dies 


SOUTH MIAMI, FLA.—Charles M. 
Schwartz, 67, advertising manager of 
the Fuchs Baking Co., died Aug. 22 
shortly after he and Mrs. Schwartz 
had returned from Nassau, B.W.L., 
where they had been vacationing. 

Mr. Schwartz had been advertising 
and publicity director of Fuchs for a 
number of years, coming to Miami 
from Philadelphia where he was a 
life member of the Poor Richard Club. 
Just recently he was named Outstand- 
ing Advertising Man of the Year” by 
the Greater Miami Advertising Club, 
of which organization he was former- 
ly president. He was frequently a 
guest lecturer on advertising and 
public relations at the University of 
Miami. 
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To Supreme Court 


MINNEAPOLIS—FExcelsior Baking 
Co., Minneapolis, will appeal to the 
Minnesota Supreme Court district 
court decision making it impossible 
for the company to sell bakery pro- 
ducts to Northfield, Minn., residents. 
Northfield has an ordinance forbid- 
ding such activity. Excelsior con- 
tends through its attorney that the 
ordinance is unconstitutional. 


SBA Makes Plans 
For Production 
Meeting Nov. 13-15 


ATLANTA — The production con- 
ference, sponsored by the Southern 
Bakers Assn., is scheduled to be held 
Nov. 13-15, at the Biltmore Hotel, 
Atlanta. 


The conference will be devoted to 
business topics. The banquet which 
was served in previous years will be 
eliminated in favor of a conference 
breakfast on Nov. 15 at 8 a.m. This 
will be an old-fashioned bakers’ 
breakfast with plenty of baked goods, 
highlighted by a nationally known 
inspirational speaker. It is anticipated 
that 200 to 225 bakers and an equal 
number of allied representatives will 
be in attendance. 


A special session for retail bakers 
will be held on Nov. 13. The program 
will include lectures and demonstra- 
tions by men and women from the 
industry. Luncheon, in connection 
with this session and the bakers’ 
breakfast on Nov. 15 will be included 
in the registration fee. Nov. 14-15 
will be devoted to general sessions of 
primary interest to all in attendance. 
Baked goods selected from various 
sections of the U.S. will be on dis- 
play, which will open on the evening 
of Nov. 14. 

General chairman is James E. 
Stroupe. All who plan to attend are 
urged to make their reservations di- 
rectly to the Biltmore Hotel as soon 
as possible. 
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Illinois Bakeries Merge 

LA SALLE, ILL.—Orsinger’s 
Bakery, LaSalle, Ill., and Purity Bak- 
ing Co., Ottawa, Ill, have merged. 
The LaSalle firm will be known as 
Orsinger’s Division of the Purity 
Baking Co. 

Production of Orsinger’s bread will 
be moved to the Ottawa plant but 


distribution offices will remain in 
LaSalle. 
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Formulas for Profit 





For Something Di 


RAISIN ROCKS 
Place the following ingredients in a 
machine mixing bowl and mix to- 
gether for about 2 min. on medium 
speed: 
4 lb. granulated sugar 
2 lb. shortening 
1% oz. salt 
3 lb. seedless raisins 
14 pt. malt 
7 lb. cake flour 
114 oz. baking powder 
1 lb. 8 oz. whole eggs 
1 lb. water 
Scale the dough into 1 Ib. pieces. 
Roll out into strips about as big 
around as a dollar. Cut each strip 
into 18 pieces. Place the pieces on 
lightly greased pans and flatten out 
with a rock stamp. Then bake at 
about 370° F. 
MAPLE RAISIN PIE 
Bring to a boil and cook slowly 
for about 5 min.: 
5 lb. seedless raisins 
2 lb. 8 oz. corn syrup (60% sweet) 
4 lb. 8 oz. water 
5% oz. salt 
Mix together, add and stir in until 
clear: 
1 lb. 4 0z. orange juice 
12 oz. lemon juice 
2% oz. corn starch 
Remove from fire and stir in: 
1 lb. 8 oz. chopped walnuts 
A little maple flavor 
Cool before using. The pies should 
be stripped, not a solid top. 


RAISIN POM POMS 
Soak: 
6 oz. light cake or cookie crumbs 
6 oz. macaroon coconut 
10 oz. milk 
Mix together and add the above: 
12 oz. sugar 
12 oz. eggs 
% oz. salt 
Then sift together and mix in: 
1 lb. 10 oz. bread flour 
1 oz. baking powder 
Then add and mix in: 
1 lb. 12 oz. seedless raisins 
4 oz. chopped orange peel 
$8 oz. chopped pecans or walnuts 
Drop out either by hand or with a 
bag on greased cardboards or frying 
tins. Flatten slightly with the hand 
dipped in water. Turn upside down 
in the frying fat, similar to French 
doughnuts. Fry one side to a golden 
brown color and turn them over to 
obtain an even color on both sides. 
Frying temperature about 360 to 
370° F. After frying and when cooled 
ice them with a water icing or fon- 
dant. 
RAISIN RYE BREAD 
10 lb. medium rye flour 
30 Ib. first clear flour 
26 lb. water (variable) 
12 oz. salt 
12 oz. sugar (sucrose or dextrose) 
12 oz. shortening 
12 oz. yeast 
1 Ib. 4 0z. molasses 
15 Ib. seedless raisins 
Dough temperature—77 to 78° F. 
First punch, approximately 1 hr. 30 
min. Second punch, 45 min. To bench, 
45 min. Scale and round up. Allow 
to rest for 10 min. and make up. 
Proof and then bake at about 420° 
F. Give plenty of steam in the oven. 


RAISIN SPICE CAKES 
Cream together: 
1 lb. brown sugar 
12 oz. shortening 
114 oz. soda 
1 oz. salt 
% oz. ginger 
14 oz. cinnamon 
Add gradually: 
8 0z. whole eggs 
Stir in: 
2 lb. 8 oz. honey 
Mix together: 
2 1b. whole wheat flour 
2 lb. cake flour 
Add this alternately with: 
2 Ib. liquid milk 
Then mix in: 
5 Ib. seedless raisins 
Deposit in pans of desired size and 
bake at about 360° F. After baking 
and when cool, ice the cakes with 
the following icing: 
White Icing 
Beat together until light: 
10 Ib. powdered sugar 
1 1b. corn syrup 
1 lb. egg whites 
1 lb. water 
1% oz. salt 
¥% oz. cream of tartar 
When light, add vanilla to suit. 
As soon as the cakes are iced, dust 
a little cinnamon over the top of 
the iced cakes. 


RAISIN APRICOT CAKES 
Cream together: 
3 lb. brown sugar (sifted) 
12 oz. shortening 
2 oz. soda 
2 oz. salt 
3 1b. ground seeded raisins 
Add slowly: 
12 oz. whole eggs 
Add alternately with the flour: 
2 Ib. buttermilk 
Sieve and fold in: 
4 lb. cake flour 
Then add: 
2 qt. crushed apricots 
Bake in 7-in. or 8-in. greased and 
dusted layer cake pans at about 


375° F. 


Note: If the mixture is a little on 
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ferent, Try Raisins 


the stiff side, add a little more but- 
termilk. This will depend upon the 
consistency of the crushed apricots. 
After baking and when cool, ice and 
fill the cakes with the following ic- 
ing: 
Icing 
Place in a mixing bowl: 
1lb. egg whites 
Add slowly: 
5 lb. powdered sugar 
When well incorporated, add and 
beat until light: 
2 lb. butter 
2 Ib. shortening 
14 oz. salt (variable) 
Vanilla to suit 
RAISIN WHOLE WHEAT BREAD 
30 lb. whole wheat flour 
19 lb. water (variable) 
10 oz. salt 
14 oz. sugar (sucrose or dextrose) 
1 Ib. 8 oz. shortening 
14 0z. milk solids (non fat) 
14 oz. yeast 
10 oz. malt 
10 Ib. 8 oz. seedless raisins 
Dough temperature 78° F. First 
punch, 1 hr. 30 min.; second punch 
1 hr.; to the bench 15 min. later. 
Scale and round up. Allow to rest 
for about 15 min. and then make up. 
Proof and then bake at about 400° F. 


RAISIN NUT BARS 
Cream together: 
6 lb. granulated sugar 
3 lb. shortening 
14 oz. cinnamon 
1% oz. soda 
2% oz. salt 
Add: 
4 lb. ground seeded raisins 
Mix in: 
12 oz. eggs 
Stir in: 
14 pt. molasses 
Add: 
1% lb. milk 
Sift together and fold in: 
8 lb. unbleached pastry flour 
loz. cream of tartar 
Add: 
3 Ib. 8 oz. seedless raisins 
1 1b. 8 oz. chopped Brazil nuts 


Scale into 20 oz. pieces. Roll out 
to bun pan length. Place three rolls 
on a greased and dusted bun pan and 
flatten out to about 2% to 3 in. in 
width. Wash with egg wash. Bake on 
double pans at about 360° F. As 
soon as they are removed from the 
oven, glaze the strips with a thin 
water icing. After they are cooled, 
cut into bars of desired width. 


RAISIN POUND CAKE 
(120% Sugar) 
Mix together for about 3 min.: 
3 Ib. cake flour 
3 lb. 8 oz. emulsifying type short- 
ening 
Add and mix together for 5 to 6 
min.: 
6 lb. granulated sugar 
3 oz. salt 
1% oz. cream of tartar 
2 Ib. 8 oz. liquid milk 
Then add, in two portions, and mix 
until smooth, for 5 min.: 
3 Ib. 8 oz. whole eggs 
1 Ib. liquid milk 
Vanilla or lemon flavor to suit 
Then add and mix in for 2 min.: 
5 lb. washed seedless raisins 
Deposit into pans of desired size 
and bake at about 330 to 340° F. 
Note: Be sure to scrape down the 
bowl and creaming arm several times 
during the mixing period. Pure cream 
of tartar should be used to insure 
best results. Allow the raisins to 
drain thoroughly before adding them 
to the mix. 


RAISIN LUNCH CAKES 
Cream together: 
3 lb. granulated sugar 
2 lb. shortening 
1 oz. salt 
1 lb. 8 oz. ground raisins 
Lemon to suit 
Add gradually: 
2 lb. 8 oz. whole eggs 
Stir in: 
3 lb. milk 
Sieve together and mix in until 
smooth: 
4 lb. cake flour 
2% oz. baking powder 
Deposit into pans of desired size 
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and beke at about 370° F. When the 
cakes are baked and cool, place the 
following filling between the layers 
and ice as desired: 


Raisin Filling 


Bring to a good boil, stirring con- 
stantly: 
4\b. ground seeded raisins 
2 lb. granulated sugar 
2% lb. water 
1% oz. salt 
\% oz. cinnamon 
Lemon flavor to suit 


RAISIN HERMITS 
Cream together: 
1 Ib. 8 oz. granulated sugar 
1 lb. 8 oz. brown sugar 
1 Ib. 2 oz. shortening 
% oz. salt 
3% oz. cinnamon 
Add gradually: 
1 lb. whole eggs 
Stir in: 
12 oz. milk 
Add: 
2 lb. 8 oz. seedless raisins 
1 Ib. chopped dates 
12 oz. diced mixed peel 
8 oz. chopped glaced cherries 
Sift together and fold in: 
3 Ib. 8 oz. flour 
% oz. baking powder 
Drop out on greased and dusted 
pans. Bake at about 350° F. 


RAISIN NUGGETS 
Cream together: 
2 lb. 4.0z. brown sugar 
1 Ib. 8 oz. shortening 
1 oz. salt 
1% oz. soda 
Add: 
60z. whole eggs 
Then add: 
2 lb. seedless raisins 
8 oz. finely chopped walnuts 
Mix in: 
3 Ib. pastry flour 
Mold into rolls 1% in. in diameter. 
Roll in coarse granulated sugar. Chill, 
cut into slices and then bake at about 
380° F. on lightly greased pans. 


RAISIN SNAPS 
Cream together: 
1 lb. 8 oz. granulated sugar 
1 Ib. shortening 
% oz. salt 
¥, oz. soda 
¥ oz. cinnamon 
¥, oz. allspice 
\% oz. nutmeg 
Vanilla to suit 
Add: 
10 0z. whole eggs 
Stir in: 
1 Ib. 8 oz. seedless raisins 
4 oz. chopped pecans 
40z. chopped glaced cherries 
Add: 


8 oz. milk 
Sieve and fold in: 
2 Ib. flour 
¥% oz. baking powder 
Drop from a bag through a No. 8 
or No. 9 plain round tube on lightly 
greased and dusted pans. Drop out 
about the size of a silver dollar. Place 
a seeded raisin on top of each snap. 
Bake on double pans at about 375° F. 
If desired, the snaps may be cov- 
ered with white icing, when baked 
and cool. 


RAISIN BAKING POWDER 
BISCUITS 
Sift together: 
5 bb. flour 
5o0z. baking powder 


8 oz. granulated sugar 
12 oz. shortening 
Rub together until the mixture is 
flaky. 
Then add: 
2 lb. 80z. seedless raisins 
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Add and mix in: 
2 lb. 8 oz. cold milk (variable) 

Note: Do not mix any more than 
necessary. Roll the dough about % 
in. thick. Cut out with a 2% to 3 in. 
plain round cutter and place close 
together on lightly greased pans. Al- 
low to rest for about 10 to 15 min. 
and wash with milk or an egg wash. 
Bake at about 425° F. 


RAISIN NOUGAT SLICES 
Cream together: 
1 lb. sugar 
10 oz. shortening 
% oz. cinnamon 
3% oz. soda 
1% oz. salt 
Add gradually: 
6 oz. whole eggs 
Stir in: 
¥% pt. good molasses 
\% pt. water 
Add: 
12 oz. seedless raisins 
4 oz. ground peel 
4 oz. ground pecans or walnuts 
Sieve and fold in: 
2 Ib. flour 
Place this mixture in a greased 
and dusted bun pan (18x26 in.) and 
roll out evenly to cover the bottom. 
Bake on double pans at about 350° 
F. When cool, spread the folldwing 
mixture on top: 


Nougat Topping 
Mix together: 
1 Ib. 8 oz. granulated sugar 
4 oz. butter 
12 oz. macaroon coconut 
10 oz. egg whites 
6 oz. honey 
3 0z. corn syrup 
Place the mixture on a fire and 
heat to about 120° F., stirring con- 
stantly to avoid scorching. 
Remove from the fire and stir in: 
4 0z. fine chopped pecans or 
walnuts 
4 oz. melted chocolate 
Vanilla to suit 
The topping should be placed on 
the cooled sheet while warm so that 
it will spread readily. When the top- 
ping has cooled, cut the sheet into 
bars of desired size. 


RAISIN POUND CAKES 

Cream together until light: 

4 lb. cake flour 

3 Ib. shortening 

6 oz. milk solids (non fat) 

3 oz. salt 
Beat medium light: 

6 lb. granulated sugar 

3 Ib. whole eggs 
Mix the beaten mass into the 

creamed mixture gradually. 
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A. J. Vander Voort 


.... technical editor, author of this 
monthly formula feature and con- 
ductor of the Bake Shop Trouble 
Shooter (see page 43) and the Do 
You Know feature (see page 24), 
is head of the School of Baking, 
Dunwoody Industrial Institute, Min- 


neapolis. 


A. J. Vander Voort 


Then add: 

2 lb. 8 oz. water 

Mix in: 

1 lb. 8 oz. cake flour 

Then add: 

5 Ib. seedless raisins : 

Deposit into pans of desired size 
and bake at about 340° F. 

Note: Be sure to soak the raisins 
before using, otherwise the cakes will 
dry out rapidly. Allow the raisins 
to drain thoroughly after soaking. 


RAISIN HONEY SQUARES 
Cream together: 
1 lb. 4 oz. granulated sugar 
10 oz. shortening 
% oz. salt 
4 oz. butter 
4 oz. bread flour 
8 oz. honey 
Then add gradually: 
12 oz. egg whites 
Stir in: 
6 oz. milk 
Sift together, add and mix in: 
1 Ib. 10 oz. cake flour 
% oz. baking powder 
% oz. soda 
Then add and mix in well: 
2 Ib. 8 oz. seedless raisins 
Place the mixture in a greased 
and dusted bun pan. Spread out 
evenly and bake at about 350° F. 
After baking and when cool, ice as 
desired and cut into squares of de- 
sired size. 


RAISIN LOAF CAKES 
Cream together: 
2 Ib. granulated sugar 
12 oz. shortening 
12 oz. butter 
% oz. salt 
Lemon flavor to suit 
14 oz. cinnamon 
Beat up light: 
2 Ib. whole eggs 
2 lb. granulated sugar 
Add this slowly to the creamed 
mass. 
Add alternately with the flour: 
2 Ib. 4 oz. milk 


Encourage Repeat Sales With Raisins 


@ Among the baker’s most profitable items are baked goods featuring 
raisins. Raisins provide that “something different” in the showcases and 
bakery windows that attracts the housewife. The out-of-the-ordinary flavor 


of raisins encourage repeat sales. 


@ Raisins are healthful; they are economical, and they are tasteful. A 
fresh, interesting flavor is what wins trade and that is what raisins give to 


baked foods. 


@ When a customer purchases raisin products, she expects raisins and 
if she doesn’t get them, she certainly is not going to come back for more. 


Therefore, use plenty of them. 


@ The bakers’ stale problem is reduced by the use of raisins. They are 
filled with natural fruit sugar. They retain their moisture to a much greater 
extent than does the bread or cake itself. By releasing this moisture slowly 
and evenly, raisins tend to keep the whole product fresh and tempting. 


@ The California Raisin Advisory Board is continuously spending large 
amounts of money promoting raisin products. These promotions help increase 


the baker’s sales on these items. 


@ These formulas will help the ‘baker stock a pleasing variety of baked 
foods so that he will be able to capitalize on the advertising being done by 


the raisin industry. 


Sift together and mix in: 
5 lb. 8 oz. cake flour 
2% oz. baking powder 
Then mix in: 
4 lb. seedless raisins 
Bake in loaf cake pans at about 
360° F. 


RAISIN BREAD (SPONGE 
DOUGH) 
Sponge: 
40 Ib. flour 
24 lb. water 
1 Ib. yeast 
2 oz. yeast food 
2 oz. salt 
8 oz. malt 
Sponge temperature 79 to 80° F. 
Fermentation time 5 to 5% hr. 
Dough: 
10 Ib. flour 
8 lb. water (variable) 
1 Ib. salt 
2 lb. 8 coz. sugar (sucrose or dex- 
trose) 
2 Ib. 8 oz. shortening 
2 lb. 8 oz. milk solids (non fat) 
35 Ib. seedless raisins 
Dough temperature 82° F. Floor 
time 10 to 15 min. Scale and round 
up. Allow to rest for 10 to 15 min. 
and make up. Proof and then bake at 
about 410 to 420° F. After baking, 
glaze or ice with a thin water icing. 
Note: Wash and then drain the 
raisins thoroughly. Incorporate the 
raisins when the dough is about % 
mixed. 


RAISIN BREAD (STRAIGHT 
DOUGH) 
50 Ib. flour 
30 lb. water (variable) 
1 lb. salt 
21b.8 0z. sugar (sucrose or dex- 
trose) 
2 lb. 8 oz. shortening 
2 lb. yeast 
2 1b. milk solids (non fat) 
35 lb. seedless raisins 
Dough temperature 78° F. First 
punch, approximately 45 min. To the 
bench, 15 min. Scale and round up. 
Allow to rest for 10-15 min. and 
make up. Proof and then bake at 
about 410-420° F. After baking, glaze 
or ice with a thin water icing. 
Note: Wash and then drain the 
raisins thoroughly. Incorporate the 
raisins when the dough is about % 
mixed. 


RAISIN PIE FILLING 


Scale into a kettle, place on the 
fire and bring to a boil: 
8 lb. seedless raisins 
4 lb. granulated sugar 
6 qt. water 
¥% oz.cinnamon 
1 oz. salt 
Juice and grated rind of 1 lemon 
After the mixture comes to a boil, 
allow it to boil slowly for 10 min. 
Mix together and add slowly to the 
boiling mixture, stirring constantly 
to prevent burning: 
5 oz. cornstarch 
1 pt. water 


Boil slowly for about 2 min. Cool 
(Continued on page 44) 
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NEW JERSEYITES TRAVEL—A special trip was made up the Hudson River 


recently by executive board and convention committee representatives from 
each division of the New Jersey Bakers Board of Trade, Inc., to talk over 
plans for the forthcoming convention and exhibition at Asbury Park on Oct. 
29-31. Shown on board the yacht, Sujed, owned by Elton Vineburg, president 


of Allied Trades N.J. Div. 9, are, left to right: 


(Seated) Hubert Berchem, 


president, NJBBT; Jacob Breen, registration chairman; Joseph Gratzel, presi- 
dent, North Jersey Div.; Paul Kiefer, vice president, Allied Trades N.J. Div. 9; 
Siegfred Blaschke, Hudson County Div.; (standing, first row) Paul Boruta, 
secretary, NJBBT; Michael Herzog, executive secretary of NJBBT; Carl 
Greus, Essex Div.; Francis Dietch, vice president, North Jersey Div.; Rudy 
Douma, field secretary, NJBBT; C. R. Kooiman, treasurer, NJBBT; Frank B. 
Casey, Jr., North Central Jersey Div.; (standing, top row) Elton Vineburg; 
Walter Maier, vice president, NJBBT, and Richard Methven, permanent con- 
vention chairman and NJ. director, ARBA. 


New Jersey Bakers 
Map Meeting Plans 


BEAR MOUNTAIN, N.Y. A 
special meeting of the executive 
board and convention committee, 


New Jersey Bakers Board of Trade, 
Inc., was held here recently to talk 
over plans for the group’s annual 
convention and exhibition in Asbury 
Park, N.J., on Oct. 29-31. 

The event promises to be the big- 
gest and best ever held, Hubert Ber- 
chem, NJBBT president, told repre- 
sentatives from each division. He said 
that plans were shaping up for an 
informative program better than any- 
thing attempted before in New Jer- 
sey. 

Plans include a special ‘Bakers’ 
Art” cake exhibit and a “Cookies on 
Parade” demonstration. The list of 
guest speakers was said to be prac- 
tically completed. 

Three fourths of the booth space 
have been contracted for, according 
to latest reports. Allied companies of 





WHAT DOTH IT PROFIT 
A KID? 


CHARLES CITY, IOWA—A bread 
price war here turned out to be 
profitable to no one except a group 
of youngsters. When one store cut the 
price of bread to 10¢ a loaf another 
store countered by offering to buy 
“anybody’s surplus bread” at 19¢ a 
loaf. Children bought bread at one 
store for 10¢ a loaf, then ran down 
the street and sold it for 9¢ profit. 
Store No. 2 reported it bought about 
200 loaves of bread from children in 
two days. The bonanza grew on the 
second day when a third store started 
offering bread at 9¢ a loaf. Finally 
stores No. 1 and 3 learned what was 
going on and quit selling to the youth- 
ful profiteers. 








every type have shown an enthusi- 
astic appreciation of the physical lay- 
out of the Hotel Berkeley-Carteret’s 
mezzanine exhibit floor, Richard 
Methven, convention exhibits chair- 
man, said. Last call has been issued 
to manufacturers and suppliers of 


bakery equipment and _ ingredients 
who wish to contract exhibition 
space. 


The hotel management has allotted 
some new areas for exhibition pur- 
poses. These spaces are on ground 
floor level and lend themselves to 
heavier type equipment displays, Mr. 
Methven said. 
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Milwaukee Baking 
Course Opens Sept. 12 


MILWAUKEE — The Milwaukee 
Vocation and Adult School, Milwau- 
kee, will again offer cake decorating 
and baking courses beginning Sept. 
12. Adults are admissible in both 
courses with day and night classes 
available in cake decorating. 

Daniel Jeatran is the day instruc- 
tor for the one-year cake decorating 
course. Day classes in the two-year 
baking course are taught by Robert 
Deiley. Preparation for work in retail 
bakeries is given through practice in 
the baking of yeast goods, cakes, pas- 
tries, pies, cookies, tarts, buns, rolls, 
breads, and coffee cakes. Half of each 
course is devoted to technology and 
science related to the baking in- 
dustry. 
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Pacific Conference 
Scheduled April 16-18 


PORTLAND, ORE. — The Pacific 
Northwest Bakers Conference will be 
conducted April 16-18 at the Mult- 
nomah Hotel, Portland, Ore. An- 
nouncement of the 23rd annual con- 
ference was made by Roger Williams, 
secretary-manager of the enterprise. 





Wisconsin Bakers’ 
Convention to Note 
50th Anniversary 


MILWAUKEE—tThe program pre- 
pared for the golden anniversary con- 
vention of the Wisconsin Bakers 
Assn., Inc., is in readiness, and indi- 
cations are that a good-sized turnout 
will attend the event Sept. 11-13. The 
convention will be at the Hotel Plank- 
inton. 

The Sept. 11 program: 10 a.m., reg- 
istration and bakery exhibit open; 
12:15 p.m., buses leave for Milwaukee 
County Stadium for Milwaukee- 
Philadelphia baseball doubleheader; 
7:45 p.m., get-acquainted party. 

Sept. 12: 8 a.m., early bird break- 
fast, sponsored by the Wisconsin 
Flour & Bakers Allied Trades Assn., 
speaker—Lloyd Larson, sports edi- 
tor of Milwaukee Sentinel, “Sense 
and Nonsense in Sports”; 9 a.m., 
wholesalers’ session; 9:30 a.m., “Give 
Your Packages Appetite Appeal,” 
John M. Tindall, Waxed Paper 
Merchandising Council; 10:15 a.m. 
“The American Institute of Baking 
and Industry Problems,” L. E. Caster, 
Keig-Stevens Baking Co., Rockford, 
Ill., and chairman, AIB; 10:45 a.m. 
“Past, Present and Future,” E. E. 
Kelley, Jr., president, American Bak- 
ers Assn.; 11:15 a.m. “General His- 
tory, Theory and Fundamental Prin- 
ciples of Brew Process,” Dr. John 
Macelli, Fleischmann Laboratories; 
“Practical Commercial Application 
of the Brew Process,” Ralph E. 
Manewal, Fleischmann Division, 
Standards Brands, Inc.; noon—ladies’ 
luncheon, sponsored by Milwaukee 
Retail Bakers Ladies Assn., and style 
show; 12:30 p.m. retailers’ luncheon, 
Joseph Vann, president of the as- 
sociation, and Hugo Bomberg, presid- 
ing; 1:30 p.m., “Is the Retail Baker 
Going to Follow the Trend of Self- 
Service?” W. E. Vandiver, National 
Cash Register Co., panel discussion; 
6 p.m. cocktail hour; 7 p.m. annual 
dinner and dance. 

Sept. 13: 10:30 a.m. board of gov- 
ernor’s meeting. 
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ARNOLD BAKERS DONATES 
BREAD 


WASHINGTON — At the rate of 
20,000 loaves of bread a day, the — 
Arnold Bakers, Inc., Port Chester, 
N.Y., has been helping to feed Con. 
necticut flood victims during the 
emergency period. The bakers do. 
nated their time to bake the bread, 
while management furnished the ip. 
gredients and transportation to Win- 
sted, Conn. 





Paul Busse Heads 


Chicago Flavor Firm 


CHICAGO — Paul Busse, who for 
many years was associated with 
Anheuser-Busch, Inc., St. Louis, prior 
to his retirement, has become presj- © 
dent of International Bakers Service 
of Chicago and South Bend, Ind, 
flavor manufacturer. 

Mr. Busse, who has appeared on 
numerous convention programs, js 
well known as an authority on the 
production of sweet goods. 

The sales office of International 
Bakers Service is located at 846 
Montrose Ave., Chicago 13, and the 
production plant at 1833 Portage 
Ave., South Bend, Ind. 


BREAD iS THE STAFF OF LIFE—— 





West Virginia Bakers 
To Meet July 15-18 


CHARLESTON, W. VA.—The 1956 
convention of the West Virginia Bak- 
ers Assn. has been scheduled for July 
15-18 at the Greenbrier Hotel, White ~ 
Sulphur Springs, W. Va. 
BREAD IS THE STAFF OF LIFE 

EARL FAULK DIES 

INDIANAPOLIS, IND. — Earl 
Faulk, 60, supervisor and assistant 
credit manager for Omar Baking Co, 
died recently. He had been employed 
by the baking company 21 years un- 
til he became ill six months ago. He 
is survived by the widow and two | 
daughters. 
































CAMPAIGN EXPANSION — Members of the board of trustees, Southert” 
Bakers Association University Fund, Inc., are shown here during a recent” 
meeting at which plans were made for securing additional funds for schola® 
ships and necessary improvements to the school of baking science and mak 
agement, Florida State University. Seated, left to right: Brooks Pes 
Shellmar Products Corp.; Dr. L. A. Rumsey, head of the baking departm 
at Florida State; Sanford V. Epps, Claussen’s Bakeries, chairman of the 
group; R. H. Bennett, Criswell Baking Co., co-chairman; William H. 
Grocers Baking Co., and Ralph Ward, Merchants Bakery, Inc., president 
the Southern Bakers Assn. Standing, left to right: James E. Stroupe, James 
Stroupe Co.; Benson E. Skelton, SBA secretary; E. L. Harding; George’ 
Grant, American Bakeries Co.; Charles D. Singleton, Collins Baking Co., @ 
Ogden A. Geilfuss, Columbia Baking Co. A. R. Fleischmann, Standard E 
Inc., a board member, is not pictured. The group voted to expand the boa 
by three members, two to come from the retail baking trade and one to m 


resent chain grocery bakers. 


<a 

















































Wy a 
7 


THE HOTTEST BAKERY DEVELOPMENT 
SINCE BREAD ENRICHMENT 





_—_— 


HURRY, BENITA! 
IM COMING BACK 
FOR ANOTHER LOAD 





{| , JUST BROWN \~ 


: 'N SERVE ! 


UP TWO DOZEN 
MORE BISCUITS 


NO FIRE. J 
THE HOTTEST 
FOOD IN TO 








THEYRE DUCK 
SOUP TO PREPARE 


MY PROFITS 
ARE AS HEAVY AS 
BROWNIN SERVE BISCUITS 


ILL ONLY 

POINT FOR 
BROWN N SERVE 

BISCUITS 


SEE THEYRE 

PUTTING ON ANO 
BATCH OF BROWN‘ 
SERVE BISCUITS 











TO CASH IN ON THE TALK OF 


—Bake and Sell 


USE THESE PROMOTION MATERIALS 


Here’s your complete kit of General Mills Brown ’n Serve Biscuit sales-builders. 
From hard-sell newspaper advertisements to sales-clinching price markers, they’re 
designed to increase your sales . . . build your profits! 


af 


; ve 
own 
a TERMILK BA “ 


BU 
W DOWDER Biscuit 


Price markers that gue 


shout for attention... ‘a 
sell more biscuits for Jest one 


aes A complete promotion plan 
WE'VE GOT EM! DELICIONS. NEW! | to help you build an effective 


Brown’n Serve Z —| ina = 
BUTTERMILK BA 


Serve ‘om fresh » het | 


This traffic-stopping window banner brings 


’em into your store with its strong sales 
message. 6 


Three sales-build- 
Production Instructions ing newspaper 
. step by step... ads ... all set to 
along with time-saving go... Just add 
: your bakery 

name. 


nn Serve \ 


. 
week 
wut gcults 


Package inserts that give 
your customers instruction 
on how to serve. 


GENERAL MILLS, INC. 
Bakery Sales Service 

400 Second Avenue South 
Minneapolis 1, Minnesota 


For these profit-building pro- Gentlemen: Please rush to me, without obligation, complete merchandising materials 


motion materials see your for Brown ’n Serve Genuine Buttermilk Baking Powder Biscuits. 
General Mills salesman or 


mail the coupon at right. NAME 


a 
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HE TOWN— 


Zrown n Serve Biscui 
© They're easy to bake... 


General Mills Brown ’n Serve Genuine 
Buttermilk Baking Powder Biscuit Mix con- 
tains the highest quality biscuit and cake 
flour, specially granulated salt and sugar, 
powdered sweet cream buttermilk, and bak- 
ing powder. With this mix you add only 
shortening and water to get a light . . . fluffy 
. . . tender biscuit. 


and they're easy to sell... 


® Top Quality. 


® Proven consumer acceptance in the 
ever-growing biscuit market. 


® A greater convenience to homemakers. 


® Fresh baked flavor and light fluffy tex- 
ture that brings ’em back for more. 


® Powerful promotion and advertising 
tools. 


General Mills 


BAKERY SALES SERVICE 


Minneapolis 1, Minnesota 
























September, 1955 


THE AMERICAN BAKER 


Program Outlined for Meeting 


Of Bakery Sanitarians’ Group 


ATLANTIC CITY, N.J. — Well 
known leaders in the baking and al- 
lied industries will be headline speak- 
ers at the fifth annual meeting of 
the National Association of Bakery 
Sanitarians which will be held Sept. 
99-30 and Oct. 1 at the Hotel Senator, 
Atlantic City, N.J. Program details 
have been announced by Fred Vitale, 
Continental Baking Co., Detroit, 
president of the association. 

Louis A. King, Jr., American In- 
stitute of Baking, president-elect of 
the group, is program committee 
chairman, assisted by Gerard J. Riley, 
Modern Sanitation, New York. The 
arrangements committee is headed 
by George M. Tompkins, Arnold Bak- 
ers, Inc., assisted by Dr. W. Parker 
Pierce, AIB; Mr. Riley; George Bas- 
sett, Chas. Freihofer Baking Co., and 
William J. Dooley, West Disinfect- 
ing Co. 

The program is as follows: 

Sept. 29: Morning session chair- 
man, Dr. W. Parker Pierce, AIB; 
9:30 a.m., president’s address, Fred 
Vitale, Continental Baking Co.; 9:45 
am., (“Sanitation’s Everyday Prob- 
lems”); “Insect Control in the Bak- 
ery,” A. W. Lord, Christie Brown & 
Co., Ltd.; “The Need for a Training 
Manual of Operations for Sanitari- 
ans,” John J. Graham, Wagner Bak- 
ing Corp.; “In-Plant Handling of 
Bulk Materials,” Joseph I. Hackett, 
Drake Bakeries, Inc.; “Scheduling 
and Rescheduling,” George Bassett, 
Chas. Freihofer Baking Co.; “Devel- 
oping a Sanitation Program,” Roy 
Sutor, Van de Kamp’s Holland Dutch 
Bakeries, Inc., and “Bakery Sanita- 
tion,” Tony Williams, Hall Baking Co. 

Afternoon session chairman, 
George Tompkins, Arnold Bakers, 
Inc.; 1:30 p.m., “Cost Control,” J. 
Lloyd Barron, National Biscuit Co.; 
2:15 p.m., “Work Simplification,” Don 
Copell, Wagner Baking Corp.; 3 p.m., 
“Bulk Handling of Ingredients,” John 
Gleason, General American Trans- 
portation Corp., and 4 pm., “New 
Developments in Insecticides,” Dr. 
Ralph Heal, National Pest Control 
Assn. 

Sept. 30: Morning session, Fred 
Vitale, chairman; 9:30 a.m., business 
meeting; 10:15 a.m., “Foreign Mate- 
rial Control,” panel discussion—Niles 
Walker, Arnold Bakers, Inc.; George 
Wagner, Pillsbury Mills, Inc.; Dr. 
Pierce, and Shelbey T. Grey, USS. 





STAR OF THE WEST: 
‘: : Oneof the Best : : : 
MILLING COMPANY 
NIGHTINGALE and STAR Patent Fiour 
° Phone 2131 Frankenmuth, Mich. * 

MILLING 


KNAPPE COMPANY 


Producers of 
BEST QUALITY MICHIGAN 
AKE & BAKERY FLOURS 


C 
AUGUSTA, MICH. PHONE 320 

















BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


NAPPANEE MILLING CO. 


NAPPANEE, IND. 


Food & Drug Administration; 12 
noon, luncheon, “BEMA’s Place in 
the Development of Sanitation 
Standards,” John E. Morrill, Union 
Machinery Co. 

Afternoon session chairman, George 
Bassett; 2 p.m., “The Production 
Worker’s Place in Sanitation,” panel 
discussion — William W. Priestley, 
Hecht’s Bakery, Inc.; Abraham Abra- 





donut. 


HEAR! ---the story at the 
= Puppet Show at the 
DCA Theatre: “How you can increase 
your donut sales now.” 


TASTE! ++. every type of 
= cake and raised do- 
nut now being marketed and made 
with automatic equipment. 


T RY! ---Our sweet goods made 
® with DCA’s incomparable 


mixes. 


mY: 


When in N.Y. you are cor- 
dially invited to visit our 
RESEARCH LABORATORIES ot 
the DCA building 45 W. 3é6th., 
N. Y. 18 


DOUGHNUT CORPORATION OF 


579 Richmond Street W., Toronto 


45 West 36th Street, New York 18, New York 





S E t | --. the DCA Automatic 
= Donut Department of To- 
morrow in operation: Automatic Cut- 


ting, proofing, frying, cooking, glaz- 
ing, sugaring, etc. for every type of 


hamson, New York City Health 
Dept.; George Stuart, Bakery & Con- 
fectionery Workers International 
Union, and Louis A. King, Jr., AIB. 

Oct. 1: 6 p.m., cocktail party; 7:30 
p.m., banquet, master of ceremonies 
—William W. Priestley, and speaker, 
Fred L. Cobb, Cobb’s Sunlit Bakery, 
Inc. 





BREAD IS THE STAFF OF LIFE 
NEW YORK CHANGE 
NEW YORK—tThe publicity de- 
partment of the Glassine & Grease- 
proof Manufacturers Assn. has moved 
its office from 527 Lexington Ave., 
New York 17, to 122 East 42nd St., 





You Expect DCA to Blaze the Trail 
.eYOU WON'T BE DISAPPOINTED! 


raised donuts. 


At the spectacular 200 ft. DCA Exhibit at the Atlantic City 
Exposition, DCA is doing it again!—Electrifying the bak- 
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New York 17. Robert D. Handley, di- 
rector of the department, and his 
staff will be located in Room 401. 


BREAD IS THE STAFF OF LIFE 








Connecticut Bakers’ 
Meeting Set for Oct. 24 


HARTFORD, CONN.—The one-day 
convention of the Connecticut Bakers 
Assn., Inc., will be held Oct. 24 at 
the Hotel Statler, Hartford. 

The program will contain a number 
of special events, including entertain- 
ment for the ladies, a cocktail party 
and the annual banquet. 


ing industry with its latest and greatest developments in 
donut making. You'll see the newest, ultra-modern donut 


department in action . . . making every type of cake and 














In Canada 





AMERICA 
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of the baker’s art are consistently possible 
only when the flour is uniformly high quality. 
That’s why Flour Mills of America pre-tests 
all flour to meet your specifications before 
you bake it. 


Flour mills of Amotica, Iu. 


KANSAS CITY + ST. LOUIS * ALVA * ROSEDALE 





Country-Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 
INDEPENDENT 
OWNER 
MANAGED 


Texas Production Club 
Will Gather Sept. 14 


ARLINGTON, TEXAS—New crop 
flour will be discussed at the Sept. 14 
meeting of the Texas Production 
Men’s Club at Arlington State Col- 
lege, Arlington, Texas. Leading this 
discussion will be James Doty, Doty 
Technical Laboratories, Kansas City. 

Also to be discussed will be 
“Sesame, Grown in Texas—lIts Use 
in the Balzery,’” by Roy Anderson, 
American Sesame Growers, Paris, 
Texas. A discussion on gadgets used 
by bakery production men has also 
been planned. 


BREAD iS THE STAFF OF LIFE 


American Sugar 
Reports New Product 


NEW YORK—A new confectioners’ 
sugar claimed to be 50% finer than 
customary has been announced by 
the American Sugar Refining Co. 

The new product, called Domino 
Confectioners 10-x powdered sugar, 
will permit smoother, creamier “no 
cook” icings, according to Joseph W. 
Mooney, vice president. He said it 
blends more quickly and more easily 
with butter or margarine. 

Full-scale production is underway 
at American Sugar’s refineries in 
Boston, New York, Philadelphia, 
Baltimore and New Orleans. 


BREAD IS THE STAFF OF LIFE—— 


New Price Policy on 
Bread Requested 


ASBURY PARK, N.J.—New Jersey 
grocers want a new price policy on 
baked goods to assure the retailer of 
commission and discount amounting 
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TV CONTRACT—Howard Spring of 
Stroehmann Brothers Co. signs a 
contract marking the return of 
Stroehmann Bakeries to TV. A. K. 
Redmond, manager WHP-TV, Har- 
risburg, and George de Carlos, look 
on as the deal is completed. Stroeh- 
mann will sponsor the CBS film 
series, “Range Rider” on a 52-week 
contract, Tuesday, 7:30-8 p.m. 





to 20% on bread and 25% on pastry, 
according to an article printed in 
Food Topics recently. The request 
was placed in the form of a reso- 
lution passed by the New Jersey Food 
Merchants at their convention here. 

According to Fred Kaminows, sec- 
retary, the move to tie baked goods 
profits in with prices grows out of 
the continuing squeeze on the retail- 
er’s profit margin as bread pricés 
go up. 





SPRING WHEAT FLOURS 





RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 














Cfor More Than 50 Years 


““WINGOLD” 


“BOXER” 


“THERE IS NO 
SUBSTITUTE 
FOR QUALITY” 


These Flours Have Been 


Sold on QUALITY... Not Price 
“STRONGFELLOW” 
“WINGOLD” Whole Wheat 
“WINGOLD” Wheat Graham 
“WINGOLD” Rye Flours—White, Medium, Dark 
Bay STATE MILLING Co. 
Leavenworth, Kansas 
Harp Sprinc & Harp WINTER WHEAT FLourRS 


“WINONA” 


Winona, Minnesota 


“WINGOLD” RYE FLours 
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a * ? 


OP 


DO YOU KNOW . 





Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 32 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 
passing, 80 good, 90 very good. 
bread 2. A properly mixed bread dough 
should pull away from the back of 
the bowl during mixing. 

3. The shrinkage of custard pie 


1. The toasting quality of 


can be improved by using additional 
milk solids and also sugar (sucrose or 
dextrose). 





When you take a dough at its flavor peak 
it produces bread as flavorful and enjoy- 
able as an apple picked ripe from the tree. 

You hit the flavor peak in bread by 
controlling time, temperature and mixing. 

Good bakers have known for years 
that the natural enzymes in Wytase extend 


mixing tolerance. It enables them to catch 


made with 


the dough at its flavor peak. 


ty 


















Se ae DOUGH WHITENER 

WYTASE is the registered trade mark of 
the J. R. Short Milling Company to designate its 
natural enzyme preparation for whitening the dough. 


WYTASE EXTENDS 
MIXING TOLERANCE 








Farinogroph charts in full 
size showing Wytase mixing 
tolerance sent on request. 


filling after they have been out of the 
oven a few hours is usually due to 
the filling having too high an egg 
content. 

4. Bread containing high precent- 
ages of milk solids is no more sus- 
ceptible to mold than bread contain- 
ing little or no milk solids. 

5. When the flavor of apple pies is 
not tart enough it has been found 
that the addition of some lemon 
juice will bring out a better flavor. 

6. Whole eggs contain about 65% 
whites and 35% yolks. 

7. Flour stored at a temperature of 
about 140° F. will produce satis- 
factory bread. 





WHITE BREAD 





J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 





ane — ttle 
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8. A baker using quite a bit of 
fondant will find it practical to make 
his own on a marble slab instead of 
buying it. 

9. Potato flour is quite often use 
in making doughnuts in order to im. 
prove the flavor and eating quality, 

10. The average one pound loaf of 
graham bread will contain aboyt 
1,600 calories. 

11. It is not necessary to use soft 
winter wheat flour in the dough when 
making refrigerated roll-in-goods, 

12. When bread flour is used only 
in making fruit cakes the results wij 
be unsatisfactory. 

13. Glycerine or invert syrup js 
sometimes added to yolks befor 
freezing them. 

14. In a royal icing formula thy 
calls for 5 oz. meringue powder ani 
28 oz. water, 1 pt. of egg whites an 
1 pt. of water may be used to replace 
them. 

15. When making machine cy 
cookies, it is essential that hydrog. 
enated shortening be used in th 
dough. 

16. In some pumpkin pie formulas 
where canned pumpkin is used the 
amount of milk is given as “variable” 

17. During the summer months, it 
is best to store waxed paper at about 
35-45° F, 

18. Sweetcream butter should & 
used instead of sour cream butter for 
making Danish pastry and sweet 
dough rolled-in products. 

19. Fried pies made with regula 
pie dough may soak up too much fat 
during frying due to the dough being 
too rich in shortening. 

20. It is a good idea to allow puf 
paste products to stand in the sho 
for about fifteen to thirty minutes be. 
fore placing them in the oven. 





BIRTHDAY CAKE 
FOR MIAMI 


MIAMI, FLA. — Miami recently 
celebrated its 59th birthday and th 
big 150-lb. cake which was a par 
of the decorations at a ceremony 
was baked by August Brothers Bak 
ery. It took 15 hours to create th 
big cake. The cake was cut durix 
the ceremonies at Bayfront Park ani 
later was divided between the 
tional Children’s Cardiac Home wi 
the Bay Oaks Home for the Aged. 








You can make better bread with 


SUNNY KANSAS Flour 


The WICHITA 
FBlour Milla Co. 


WICHITA, KANSAS 











Moore - Lowry Flour Mills Cs 
Kansas City, Me. 
PRECISION-MILLED FLOUR 











Michigan Soft Wheat Flor 


Plain and Self-Rising 


King Milling Compat) 


LOWELL, MICHIGAN 





— 


ACME — GOLD DRIFT 
Better Bakery Flours 
These Brands Meet Every Shop New 


The ACME FLOUR MILLS CO. 
Oklahoma City, Okis. 
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its will 


Dead man’s 
hand 


Superstitious people never play this 
assortment of cards because it was the 
poker hand held by a famous oldtime 
Western gunman when he was shot .in 
the back by an assassin. Who was it— 
Wild Bill Hickok . . . ? Jesse James... ? 
Billy the Kid . . . ? Dead-Eye Dick .. . ? 
(Answer below.) 


rup is 
before 


la that 
ler and 
tes and 
replace 


ne cut 
hy drog- 
in the 


ormulas 
sed the 
iriable.” 
onths, it 
at about 


ould be 
itter for 
1 sweet 


regular 
nuch fat 
gh being 


low puff 
the shop 


nutes be- 
en. ... 


Live man’s 
hand 


Because every bulk flour buy is “for 
keeps’’, it pays not to let a wrong flour 
sneak into production behind your back. 


The way to be sure is to specify 
Atkinson. This means you get fully aged 
flour ready for production (IT’s BIN 
AGED*). It also means that you get flour 
that exactly meets your specifications 
(IT’S BIN CHECKED*) because it has had 
a thoroughgoing test before—not during 
—loading in car or truck. 








In sacks or bulk, the flour you order 
from Atkinson is the flour you get. 


*REG. U.S. PAT. OFF. 


“Kuedwoy pieg Buikejg sayeyg payiuf) Asayinoo sppo pue joey pPseQ—"YOYIH II'G PIIM SEM pueY S,UeW Peap a4} JO Japjoy ay) 


ATKINSON MILLING co. MINNEAPOLIS, MINNESOTA 























For the “economy of quality”, 
RODNEY flours are tops... 
proved by years of satisfactory 
results in many of America’s 
finest bakeries. No wonder these 
famous flours continue to build 
volume and friendships among 
discerning flour buyers every- 
where. Try a RODNEY brand. 


You will be convinced too. 
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RODNEY MILLING COMPANY | 
KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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Wiig ing the Baker’s Doorbell 


The Rochelle (Ill.) Bakery, 422 Gene’s Quality Bakery. Mr. Vogt 
Lincoln Highway, has been purchased formerly operated his bakery at 804 
by Mr. and Mrs. John Dusenberry of _ Vista Ave. for six years. 


Melrose Park, Ill. The couple learned Be 

the retail — — a with 4 The Loveland Pastry Shop, Love- 
Fingerhut Bakery a pe 1 ; land, Colo., owned by W. J. Massek, 
mrs. Dusenberry is the daughter o has moved into its new building on 


Mr. and Mrs. “a Fingerhut. Lincoln Ave. The building features 
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air conditioning and a comfortable 
lounge for customers while they are 
waiting. 


Awards for long service with the 
Davidson Baking Co., Portland, Ore., 
were presented recently. A 30 year 
award went to Paul Fitter, driver- 
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salesman, and a 25 year award went 
to Monte LeFors, vice president and 
sales manager. Those who received 20 
year pins included Ansel Crow, 
Walter Findley, manager at Eugene, 
Ore.; Roy Mullin and Wesley Palmer. 


& 

New York Bakeries, Miami Beach, 
Fla., is expanding its plant so that 
floor space will be doubled. 

* 

Two large super market chains in 
Florida are building big plants, and 
each will contain a modern bakery. 
In South Miami, the Stevens Market 
is putting up a million-dollar plant 





Smaydas’ Bakeries, Cleveland, Ohio, 
has opened a second coffee shop- 
home bakery in the Windemere Sta- 
tion of Cleveland’s new rapid transit 
system, 140th and Euclid Avenues. 


& 

Dixie Maid Bakery, Kingsport, 
Tenn., operated for many years by 
Lee Drury and D. S. Sample, was re- \ 
cently merged with Modern Bakery 
of Harlan, Ky. D. S. Sample con- 
tinues aS general manager of the 
Kingsport plant which will be con- 
yerted into a cake plant. Claude 
Jones, formerly manager of the Pine- 
ville, Ky., plant will be in charge of 
production. Elmer Hall of Harlan is 
president. 





James R. Bussey has been named 
vice president and general plant 
manager of Colonial Baking Co., 
Gulfport, Miss., an affiliate of Camp- 
bell Taggart Associated Bakeries, 


Inc. 
* 


The grand opening of the newest 
and largest Donut Hole, Houston, 
Texas, was held recently by the 
originator of Donut Hole, Inc., Paul 
Finberg. 

* 

For the opening of the new Maule 
Industries building in Miami, Fla., 
Victor Damiano baked a_ 2,200-lb. 
cake. The cake later was distributed 
to children’s homes and hospitals. 


cs 
Newell’s Bakery, Tarpon Springs, 
Fla, has been moved from Tarpon 
Drive and Palm Ave. to a downtown 
location on Tarpon Ave. 


= 
The Modern Bakery, Avon Park, 
Fla. has reopened under new man- 
agement. Frank Burdette of Tampa 
is in charge as manager. 


oo 

Eugene R. Vogt, operator of Gene’s 
Pastry Shop, has moved into the new 
M & W Super Market at 3rd and 
Main Streets, Boise, Idaho, and 
changed the name of his bakery to 


All Brolite 


Representatives Are 





Trained Bakery 
“Whitewater Flour” 


Ground Where the 
Best Wheat Is Grown 


| WHITEWATER FLOUR MILLS CO. 


ii-t4alalidiclat 
And Are 
At Your Service 


Whitewater, Kansas 








; For Shop 
Wisconsin Rye Flour 
We Specialize in Dark Varieties 


Frank Jaecer Mitunc Co. 
DANVILLE P.O. Astico WISCONSIN 


Demonstrations 











WHITE WHEAT 
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AMENDT MILLING CO. a 
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with high powers of emulsification and dispersion— 


Easy 


Valuable ingredients for Bakers — Since 1928 


ELSTON AVENUE, CHICAGO 


ey 


All Ingredients In 


BROSOFT 


Are Accepted Under the 
BREAD STANDARDS 











All Vegetable 
Emulsifier 


(RYehistimelite, 
Associated 
Phosphatides)— 


Flour—Mono and 
Di-Glycerides— 


Vegetable Oils 
— Salf 


BROS OFT is a Tenderizing Agent 








resulting in activity for combining shortening 
and water and other ingredients of the dough. 


BROS OFT is a Proven Ingredient 


Produces tenderness of crumb and crust, improves texture. 
Better eating and keeping qualities. Easier machining 


and make up. Smoother slicing — no gumminess. 


BR Os’ OF A is a Convenient Dry Product 


e@—requires no change in shop procedures. 







Somaya 


Seattle 9. Wash 


47, ILLINO’ 





28 
and the bakery will be completely 
electrically equipped. In Jacksonville, 
Steven’s Stores hope to have their 
new bakery ready for operation by 
early fall. This, they say, will be one 
of the largest in the South. 
- 
The Jo-An Bakery, Jacksonville, 
Fla., is installing new equipment. 
a 
Frank L. Schmitt has been ap- 
pointed manager of the National Bis- 
cuit Co. sales branch in Buffalo. He 


succeeds Frank W. Montgomery, Jr., 
who was recently appointed sweet 
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goods product manager for the entire 
company. 
6 
Mead’s Bakery, Inc., 621 C. Law- 
ton, Okla., has purchased a new de- 
livery truck. 
a 
Adolf Rothschild has opened Child’s 
Bakery on S. Colorado Blvd., in 
Denver, Colo. 
. 
The Continental Baking Co. of St. 
Louis, Mo., has opened a depot at 
Union, Mo., and will operate five 


trucks to begin with. A tractor trailer 
truck will bring the bread from St. 
Louis. 


August Brothers Bakery, Miami, 
Fla., is planning an expansion which 
will give the firm six additional out- 
lets in supermarkets. 


Dunedin, Fla., for the first time in 
many years, has an independent 
bakery where baking is done on the 
premises. It is Gretchen’s Pasteries, 
located at 328 Main St., under the 





You pay 


no more tor 








one day faster 
freight shipments 
to the East 


... via New York Central 
“HARLY BIRDS”’ 


Looking for ways to cut shipping 
costs to Eastern markets? Then 
think about the transportation bar- 
gain you get when you route long- 
haul freight via New York Central 
‘‘Early Birds.’’ This fastest rail 
freight service in the East makes the 
Chicago to New York run in as little 
as 22 hours. 

All types of perishables and food 
products shipped from the West, 
Southwest, and Midwest get to New 
York, Buffalo or Boston safe and 
sure—one day faster, at no extra 
shipping cost. 

The New York Central is the 
only railroad with a direct line into 
the Manhattan produce markets. 
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Shipping via ‘“‘Early Bird” you save 
the cost of one icing for reefers 
en route, the cost of one day’s feed- 
ing for livestock. Rolling freight East 
on shortened schedules means less 
wastage in profitable perishables. You 
have the advantage of free pick-up 
and delivery on L.C.L. shipments. 
Large and convenient loading and 
unloading areas speed up delivery of 
your goods. 


When you total up the true cost of 
getting your products to market 
you'll find that you save distribution 
costs as well as save a day shipping 
via “Early Bird” service. Why not 
route your next freight shipment via 
a New York Central “Early Bird’? 





Then you can prove for yourself how 
the “Early Bird” saves you time 
and dollars. 


Freight cars arriving from west of 


the Mississippi and south of the Ohio 
Rivers merge with the “Early Bird” 
fleet at St. Louis, Peoria, Chicago and 
Cincinnati Gateways. Local-origin 
freight departs on ‘‘Early Birds” from 
St. Louis, Peoria, Chicago, Detroit, 
Cleveland, Cincinnati and Indian- 


apolis for Buffalo, Boston and New 


York. 


Ask your nearest New York Central 
Freight Representative for a copy of 


the “Early Bird” timetable. Join the 


list of swiftly growing, enthusiastic 


‘Early Bird”’ users. 


New York Central System 


The water-level route of fast, dependable freight service. 
GENERAL OFFICEs: 466 Lexington Avenue, New York 17, N. Y. 
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owner-managership of Edward Hep. 
rie, who has been operating a bakery 
at Clearwater, Fla. 

A colorful float entered by th 
Purity Baking Co. of Champaign, 
was the $40 grand prize winner in th, 
recent float competition in the Arco, 
centennial homecoming parade y 
Arcola, Il. 

e 


David V. Brown, who for the lag 
three years has been manager for the 
National Biscuit Co. at Clarksb 
W. Va., has been appointed distrig 
sales manager of the special products 
division of the company. 

<7 

The Paris Baking Co. at Paris 
Tenn., has been sold to M. A. Proving 
by R. C. Humphreys. The firm pro. 
duces Sonny Boy bread and a line of 
rolls and packaged cakes. 

e 

John Grant, operator of a bakery 
in Clearwater, is preparing to Open 
another shop in Sarasota, Fla. 


e 
A. C. Conolly, manager of the Ft 
Pierce, Fla., plant of Bell Bakeries 
announced that the Dandee Breag 
which they produce has been awarded 
the Parent’s Magazine Seal of Com. 
mendation. 
* 


Ray’s Bakery is a new plant re 
cently opened at Frostproof, Fla. 4 
complete line of bakery products wil] 
be handled. 

we 


Tolnay’s Bakery has been opened 
by Mr. and Mrs. Joseph Tolnay in 
Jackson Park, Fla. 

8 

A business name has been filed in 
the Erie County clerk’s office for the 
Colonial Doughnut Shoppe, 238 West 
Ferry St., Buffalo, by Charles M 
Ziegler, Sr. 


A business name has been filed in 
the Erie County clerk’s office for the 
Ernest Bakery of Distinction, 306 
Sheridan Dr., Amherst, N.Y., by 
David E. Haas. 


Equipment of Evert Hokkanen’s 
Home Bakery in Osakis, Minn., has 
been purchased by Allan Ramstai 
who owns and operates the Home 
Bakery in Long Prairie, Minn. It wil 
soon be moved to Long Prairie ani 





The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A. 
Specialists Ohio Winter Wheat Flour 


All our wheat is grown on *’ Western 
Reserve" and bought from the grow- 
ers at elevators we own and operate. 


Soft Cake Flour 


For Biscuit Manufacturers 


WATSON HIGGINS MILLING CO. 
GRAND RAPIDS, MICH. 

















HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 
Emphatically Independent 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 
EBRASKA 


LEXINGTON, N 
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Come with an OPEN MIND 





...to the 1955 


BAKING 
INDUSTRY 
CONVENTION 


and 


EXPOSITION! 


ATLANTIC CITY 
OCTOBER 1-6 


Ideas to widen your horizon... 


RUSSELL-MILLER Babory Flours 


Millers of Occident and American Beauty Flour 


Get BIG, NEW IDEAS! 
WE’LL BE THERE! Matter of fact 


—we wouldn’t miss it for anything! We get 
as excited as anybody over the new ideas 
and innovations presented each year... 
and we especially like seeing all our old 
friends and meeting new ones. Won’t you 
plan to visit us at the 55 Baking Industry 
Convention? 


HOW ABOUT YOU? Don’t miss 
out! Here’s your chance to get hundreds of 
money-making ideas PLUS a wonderful 
opportunity to combine business with pleas- 
ure! Better get your reservation in NOW. 


make your job easier, your product more profitable 


Minneapolis 15, Minn. 








30 THE AMERICAN BAKER September, 1955 ( 





incorporated into the bake shop when 
it is moved to new quarters. 
et 
Stacy’s Pastry Shop in Sandstone, 
Minn., is now located temporarily in 
the locker plant in that village until 


-M aol tle Me) mm Aolt] aM Lo) oF 
as We Are of Ours, for 








a new building along Main St. can be_ | ° XDIAARAS J)? b 
+ a a built. Mr. and Mrs. Theodore Felger (2, = lt I A 
! reap 15 th p are proprietors. cae Ne A A 5: s 
oe ee = ig p 
) Shull’s Bakery in Marrysville, Pa., Ma @« ] - a a 
a has purchased Sprenkle’s Bakery, ‘The SO itstes of th J 
>d > ed Hanover, Pa., planning to market the ‘ dl 
ta tu | T Pr line of “Mrs. Sprenkle’s Cakes” Finest Hard Wheats be 
yy throughout Pennsylvania. The only mill in this great terminal 7 
° market, Universal consistently offers; bs 
Eileen’s Pastries, wholesale pie BETTER HIGH PROTEIN th 
makers, 312 Denver St., Rapid City, SPRING WHEAT FLOURS M 
S.D., has opened a retail outlet. The 
business was started 2% years ago DULUTH UNIVERSAL pe 
and now furnishes pies for 33 cafes. MILLING CoO. it 
e Duluth, Minnesot : 
The new R&M Pastry Shop has 
opened for business at 22 E. Charles ar 
St., Oelwein, Iowa. Mr. and Mrs. bu 


Ronnie Dawson are the owners. Strong, Bakers’ Patents 
e * 
An addition has been built at the SPRING PILOT i 


bake shop owned by Vincent Mees, 


1805 University Ave., Dubuque, Iowa. KANSOTA 
A new oven and other equipment KANSAS PILOT P 
nu 


have also been installed. 


a 
Robert Voelschow has opened Bob's ROANOKE CITY MILLS Inc 
) s I 


3akery at Laures, Iowa. 
“Fi. ] ” tere 
G | B RA LIA R KANSAS BEST A new 40 cu. a freezer has ee ee & ¢ 


been installed at the Blackduck ROANOKE VIRGINIA 


Flour Flour (Minn.) Bakery & Cafe by owner T 
Delmar Anderson. £ 








An open house + the comple- Soft Winter WheatFlours - 


tion of extensive remodeling at Jeff’s 


The Consolidated Flour Mills Co. 




















“In the Heart of Kansas” Bakery in Truman, Minn. . ‘ Ells 
Wichita, Kansas a ae his 
The City Bakery in Mohall, N.D., port to F 
has been reopened by Mr. and Mrs. set | 
Osmund Abraham. Long Distance Telephone 32 
109 YEARS OF MILLING EXPERIENCE * a Cable address — “Jasco” a 
A new front has been installed at verti 
PLUS MODERN LABORATORY CONTROL ine Soaaw Ciaiiay Saieery. : jer 
ASSURES THE BAKER EXCELLENT RESULTS WITH: . J. Allen Smith & Co., Inc.| | Ba 
= HUMMER-—Spring Hi-Gluten Dixiana Bakery, Inc., 2631 Brux- KNOXVILLE 6, TENNESSEE awal 
LIBERTY—Short Spring Patent elles, New Orleans, was _ recently 
BEST PATENT—Standard Spring Patent ee, racy — — Ang 
SPECIAL—Extra Strong Spring Patent cee Tn 6 ey a 
STRONG BAKERS—First Spring Clear 2 : QUALITY FLOURS 
CAKE and PASTRY FLOURS Two workmen were injured re- 
RY E—White - Medium - Dark cently when two gas ovens exploded St. Cloud Milling Co. 
at the Hostess Cake Co., a division of 580 Grain Exch. Bldg., Minneapolis, Minn, 





GEORGE URBAN MILLING co. —y the Continental Baking Co., Hoboken, ~ _. .) 


N.J. James Daimus and Angelo Lan- 


B A K 14 R F. Z O (Fi “4 Ss A COMPLETE BULK FLOUR SERVICE 


FOR THE BAKING INDUSTRY 


The Weber Flour Mills Company, in conjunction with 
Econo-Flo Bulk Flour Service, Inc., now offers the 
following complete bulk flour service. 


(1) Bulk rail cars are now available for the movement 
of Weber flours in shuttle service from the Weber 
mill to bakers. 


(2) Bulk flour terminals are being constructed at stra- 
tegic points to give faster service and to provide = 
bulk truck delivery in certain metropolitan areas. 


(3) Specially designed trucks for low cost bulk flour 





























hauling are being made available at certain stra- Lye 
tegic points. 

(4) Econo-Flo Bulk Flour bins and handling equip- High 
ment with a record of proven success based on 
actual usage are now available to the baking in- Ugo 
dustry. — 


“A real service to the baking industry is our 
only objective.” 


THE WEBER FLOUR MILLS CO. 
SALINA, KANSAS Se 
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GOOD PUBLIC 
RELATIONS 


CHARLESTON, W. VA. — Mem- 
pers of the West Virginia Bakers 
Assn. recently received an article 
slanted to local readers of newspa- 

giving some factual material 
about bread. Prepared by Edward R. 
Johnson, secretary of the association, 
the article presents the historical 
packground of bread, the wide vari- 
eties offered today and enrichment 
and urges readers to visit their local 
bakeries. The article stressed also 
the fact that bread is not fattening. 
Mr. Johnson urged members to per- 
sonally take the article to their lo- 
cal editor with the request to have 
it published. 





aris were treated for third degree 


burns. 
e 


Ailt Nuttbrock recently opened a 

new bakery at Willow Lake, S.D. 
* 

Marshall, Minn., now has a Spud- 
nut shop owned and operated by Dale 
Cleaveland. 

& 


Ed Rohde has purchased a half in- 
terest in the Hawley (Minn.) Bakery 
& Coffee Shop from Fred Golkowski. 

2 

The Luck (Wis.) Bakery, owned by 
A. E. Harris, discontinued wholesale 
deliveries recently. 


ie 
Orval Karlstad, proprietor of the 
Ellsworth (Wis.) Bakery will close 
his bakery and move the equipment 
to Hastings, Minn., where he plans to 
set up a shop. 
+ 


An advertising award from the Ad- 
yertising Association of the West was 
presented recently to the Interstate 
Bakeries Corp., Los Angeles. The 
award was given for exceptional 





“RUSSELL’S BEST”’ 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 











SLOGAN SPECIAL 


4 
ec muakty Caker “flaar 


Uklahoma Flour Mills Co. 








Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








Lyon & Greenleaf Co., Inc. 
MILLERS OF 

High Grade Soft Winter Wheat Flour 

LIGONIER, IND. 


NORFOLK, VA. 


Sumner Chief 











High Protein Flour 
GREEN’S MILLING CO. 
forris, M 
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merit in general newspaper adver- 
tisements. 


Al Steffensen, a past president of 
the Illinois Bakers Assn., has sold 
his business in Grayslake, IIL, to 
Axel Halkar, of Chicago. 

e 

A business name has been filed in 
the Erie County clerk’s office for The 
Angola Home Bakery, 83 North Main 
St., Angola, N.Y., by Carl Schneider. 


© 
The Goodie Shop, 104 E. 6th St., 
Helena, Mont., has been sold by 


Ferdinand Hashka to T. J. Appel of 
Butte, Mont. 
* 


Balduf Bakeries, Inc., has opened 
its 12th Toledo, Ohio, store at 328 
Superior St. 

& 


Harold Thompson has purchased 
the Wagner (S.D.) Bakery from 
Elmer Hofer. 

e 

Fifteen kinds of specialty breads 
and unusual baked goods are featured 
at Hunter’s Plaza Bakery in Knoll- 
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wood Plaza, a newly operated Minne- 
apolis suburban shopping center. 
Hunter M. Jones is owner of the 
bakery. 

n 


A branch of Baumann’s Home 
Bakery, Cherokee, Iowa, has been 
opened at Alta, Iowa, in the former 
location of Van’s Pastry Shop. 

* 

A new pizzeria, the Pizza Oven No. 
2, has been opened at E. 6th Ave. and 
Sherman St., Denver, Colo., by Wil- 
liam Parella and Frank Garrison, 
owners. 





A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-EIGHT YEARS. 








FLOUR FOR PERFECT BAKING 





ANOTHER GREAT FLOUR 


O MILLING concern in the country is 
better prepared than HUNTER to pro- 

tect the quality of its products over a long- 
term period. For HUNTER flours are backed 
with wheat storage capacity sufficient for 10 


months of milling. Thus, we can pick the best ~ 


while it is available. 


THE HUNTER MILLING CO. 


WELLINGTON, KANSAS 








ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 
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GIRL CAN'T COOK, CAN'T 
BAKE, CAN'T MARRY 


CHESTERFIELD, ENGLAND —A 
17-year-old girl here, Agnes Comen, 
was denied permission of the court 
to marry after her father testified on 
her culinary abilities. Agnes’ father 
told the court he opposed her mar- 
riage because his daughter could not 
cook or even bake a pie. Now Agnes 
has about four years to learn how to 
cook and bake. English law requires 
either parents’ consent for girls under 
21 to marry or a court ruling other- 
wise. 
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Frozen Foods Not 
Harmed by A-Bomb 


NEW YORK—Frozen foods sur- 
vived a recent atomic bomb test in 
satisfactory condition, say officials of 
the National Association of Frozen 
Food Packers. 

No appreciable change in color or 
flavor was found when samples of 
frozen codfish, strawberries, orange 
juice, peas, French fries, and chicken 
pot pies were studied following ex- 
posure indside a home freezer posi- 
tioned 4,700 ft. from ground zero. 

The freezer was dented by the 
blast, but the foods inside were un- 


damaged—still remained in frozen 
condition, and bore no radioactivity, 
hence were taste-tested without hesi- 
tation. 

Other samples buried just beneath 
the soil at 1,270 ft. showed only small 
amounts of radiation, although the 
metal boxes in which they were 
packed proved “too ‘hot’ to handle” 
for two days after the explosion. 
BREAD IS THE STAFF OF LIFE 

CUSHMAN DIVIDEND 

CHICAGO—The board of directors 
of Cushman’s Sons, Inc., declared a 
regular quarterly dividend of $1.75 
per share on the 7% cumulative pre- 
ferred stock payable Sept. 1, to 
stockholders of record Aug. 12. 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 24 














No bills for bags, drums, containers! 

















per 
Bulk shipping of dry, granular and powdered 
products in General American Airslide’ Cars 

















Booths Nos. 640-741 - 


See working model of Airslide Car 


Baking Industry Exposition 
Convention Hall 
Atlantic City, New Jersey 


October 1-6 
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1. True. Milk solids contain lactose 
(milk sugar) which caramelizes 
readily. This milk sugar is not fer. 
mentable by yeast. 

2. True. It should also be smooth 
and somewhat dry to the feel. 

3. False. It is generally due to the 
egg content in the formula being too 
low. This trouble may also be caused 
by baking the pies at too high a tem. 
perature. The addition of a small 
amount of starch, boiled with part of 
the milk and sugar and then cooled, 
added to the filling will produce a 
firmer custard. 

4. True. If both loaves are prop. 
erly baked and cooled there would be 
no practical difference in the suscep- 
tibility to mold. Bread containing 
liberal quantities of milk solids colors 
faster during baking and the crust is 
also more moist. Bakers sometimes 


under bake the loaves high in milk : 


solids, which would undoubtedly 
cause the bread to mold faster. 

5. True. Unsweetened pineapple 
juice will also help to produce a 
better flavor. Both of these ingredi- 
ents are used by some bakers in their 
apple pies. 

6. False. From a practical stand- 
point it is figured that whole eggs 
contain 55% whites and 45% yolks. 

7. False. Tests conducted with flour 
that has been stored at ‘a tempera- 
ture of 140° F. will show that the 
bread baked from it will not be satis- 
factory. This high temperature is 
harmful to the protein in the flour. 

8. False. Too much hard labor 
would be required. He should use a 
fondant machine to make his own 
fondant. 

9. True. The doughnuts will stay 
fresh for a longer period of time and 
their tenderness is also increased. 

10. False. According to the US. 
Dept. of Agriculture, the average loaf 
of graham bread contains about 1,200 
calories per pound. The richness of 





Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 








is safer, easier—and costs less! 
























Over 1000 Airslide Cars now in service or 
on order. A small blower is all you. need 
to unload cars into any conveying sys- 
tem. Write for bulk shipping information 
on your products. 


GENERAL AMERICAN TRANSPORTATION CORPORATION forAll 


135 South LaSalle Street, Chicago 90, Illinois 





Airslide cars now successfully shipping flour, semolina, sugar, starch, plastics, chemicals and other products 





RUNCIMAN MILLING ¢ co. 


oa? as te 


MICHIGAN ‘SOFT ¥ WHEAT T FLOURS 


Plain and Self-Rising 
IONIA, MICH. PHONE 65 
Since 1856 








. . s es 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 
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SPRING .. HARD ant .. SOFT WHEAT 


THE BEARDSTOWN MiIilLl> 
COMPANY 
BEARDSTOWN, ILLINOIS 
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the formula will 
amount somewhat. 


11. True. It is not necessary to use 
soft winter wheat flour, as the acid 
development in the dough seems to 
have a mellowing effect on the flour 
used. If a soft winter wheat flour is 
used, this mellowing action may be 
too great, resulting in a product that 
is comparatively small and heavy. 

12. False. There are numerous 
fruit cakes made in which bread 
flour is used only and which are ex- 
cellent. There may be a few fruit 
cake formulas used in the bakery 
where bread flour would not produce 
the results obtained by using a good 
cake flour. 

13. The addition of these ingredi- 
ents produces a smoother mixture 
and also adds keeping quality to the 
finished baked products. 

14. False. One quart of egg whites 
should be used to replace the 5 oz. 
meringue powder and 28 oz. of water. 


15. False. It is not necessary to use 
hydrogenated shortening. A _ high 
grade compound may readily be used. 
Lari may also be used if there is no 
objection to the flavor or from a re- 
ligious standpoint. In spice or other 
highly flavored cookies the lard flavor 
will probably not even be noticeable. 
The cost of the various shortenings 
may be a governing factor in their 
use for making cookies. 

16. True. The reason that the 
amount of milk is given as “variable” 
is because some brands of pumpkin 
absorb a greater amount of moisture 
than others. A baking test will de- 
termine the proper amount to use for 
obtaining the best result. 

17. False. It is best to store it at a 
temperature of about 50-70° F. When 
it is stored below 50° F., the waxed 
paper will sweat, causing difficulties 
on the wrapping machines. 

18. False. It is preferable to use 
sour cream butter as its flavor is 
much more pronounced than sweet 
cream butter. 


19. True. It may also be due to the 
frying temperature being too low. A 
weak flour could also be a possible 
cause for this difficulty. 

20. True. Allowing the products to 
rest before placing them in the oven 
will decrease the shrinkage during 
baking. 


influence _ this 
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THE STANDARD 





PRESTON-SHAFFER 
MILLING CO. 
WALLA WALLA, WASH. 


Established 1865 
Soft White Winter Wheat Flour a Specialty 











Write for details on 


LEAVENING - 
AGENTS : 


. 

*MONSANTO CHEMICAL COMPANY. 
+ Inorganic Chemicals Div.,710 N. 12th St., St. Louis 1, Mo. « 
* © © Serving Industry .. . Which Serves Mankind e « « 

















Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 


Manufacture Kiln-Dried 
| DEGERMINATED CORN PRODUOTS 








; Oapacity, 16,000 Bushels 
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Indiana Bakers Assn. 
Conducts Annual 
Golf Party, Outing 


LAKE WAWASEE, IND. — The 
Indiana Bakers Association’s golf 
party and outing held at the South 
Shore Inn, Lake Wawasee Aug. 14-16 
was attended by 75 bakers, allied 
men and ladies. 

The golf plaque, given annually, 
was won by Jim V. Pater, Pater & 
Associates, Cincinnati, with a low 
gross of 161 for 36 holes. Charles 
Stewart, Stewart’s Bakery, Bremen, 


Ind., had second low gross of 165. 
Using the bakers’ handicap for 18 
holes, Jack Payne, Hampton Baking 
Co., Redkey, Ind., had first low net 
with 62. Guy A. Matz, Guy A. Matz 
Co., Cincinnati, had second low net 
of 64. 

Prizes were awarded at the dinner 
Aug. 15 at the South Shore Inn. 
President T. A. Gilgrist, Sweetheart 
Bakeries, Indianapolis, presided as 
master of ceremonies and introduced 
five past presidents of the Indiana 
Bakers Assn., namely: Jess Dietzen, 
Kokomo; Paul Brinckley, Hartford 
City; Paul Dietzen, Anderson; Jack 
Payne, Redkey, and Dick Worland, 
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Kokomo. Fred Senst, Standard 
Brands, Inc., Indianapolis, and Thal 
Hollenbeck, Wesson Oil & Snowdrift 
Sales Co., Indianapolis, assisted in 
awarding the prizes. 





BREAD IS THE STAFF OF LirFeE—— 


NEW MEXICAN PLANT 

CHICAGO—Ekco Products Com- 
pany’s Mexican subsidiary, Aluminio- 
Ekco, will build a new plant in 
Mexico City to meet the needs of an 
expanding market, it was announced 
by B. A. Ragir, Ekco’s president. The 
plant will have 100,000 sq. ft. of floor 
space. 
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Montana Premium Wheat 


them he gets 
quality products 


e more repeat sales 
e more profits 


i \< 40 
y . 
15.50 . 2 i ig i Clear 14.40 
Isis Clear ler 7 Kin Grizzl : 72 
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contact one of 
our representatives 
or write, wire 
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Mellow Sapphire 
Mellow Judith 





Montana hard wheat flours giv 














PROTEIN ASH 















e unusual absorption and outstandin 


read that customers choose for it 


REGULAR GRADES 


Dakotana (high gluten) 
Sapphir 










g flavor character- 


s exceptional taste quality. 









PROTEIN ASH 

























e Whole Wheat 15.00 


(Coarse or fine granulation) 


MONTANA FLOUR MILLS COMPANY 


General feces: GREAT FALLS, MONTANA 
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A FULLY PREPARED 
WHOLE WHEAT 
BREAD MIX 


Now you can simplify your whole 
wheat bread production problem 
with Stock's Rota Vita, Whole O' 
the Wheat Complete Bread Mix— 
everything is in the bag but the 
yeast. 























Now you can easily produce whole 
grain bread— 


Like Your Customers 


Never Tasted 
KIDS LOVE IT 
DELICIOUS NUTTY FLAVOR 
NO BITTER TASTE 
LOADED WITH VITAMIN E 
LOW IN CALORIES 
MAXIMUM NOURISHMENT 


Whole Wheat Bread 
Like You Never Toasted 


WRITE US TODAY 
FOR DETAILS 





Three Cochran Foil 
Officials Add Duties 


LOUISVILLE—At a meeting of 
the board of directors of Cochran Foil 
Co., H. G. Hanks, a vice president and 
director of the company, was made 
director of sales. T. D. Gebhart, also 
a vice president and director, was 
made director of manufacturing. C. 
W. Huflage, vice president, who also 
has been sales manager of the 
laminating division, was made general 
sales manager. 

Archie P. Cochran, president of 
Cochran Foil, in announcing the new 
positions, pointed out that they were 
necessary due to expanded sales 
activity and due to the integration of 
the sales of the company’s three di- 
visions. 

Mr. Hanks started with the com- 
pany when it was organized in 1939. 
Mr. Gebhart and Mr. Huflage came 
into the company from Midwest Foil 
Co. when it merged with Cochran 
Foil in 1950. 


BREAD IS THE STAFF OF LIFE 


South Florida Bakers 
Enjoy 2 Gatherings 

MIAMI, FLA.—Two get-togethers 
were held by the South Florida Bak- 
ers Assn. during August. The first 
was the regular monthly dinner- 
business meeting at Betty’s Restau- 
rant, with a representative of An- 
heuser-Busch, Inc., presenting the 
program. 

The second get-together was the 
first all-day family picnic for mem- 
bers and their families, held at Cran- 
don Park Aug. 14. Plans are already 
underway for another picnic next 
year. 
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BAKERIES NEED NO 
LICENSES 


WEST HAVEN, CONN. — The 
Connecticut Bakers Association, Inc., 
reminded its members in a recent 
bulletin that there is a provision in 
the Connecticut general statutes 
specifically exempting sales of bak- 
ery products from sales license fees. 
The bulletin said frequently a town- 
ship or incorporated community lev- 
els a “peddling” fee and attempts 
to collect from bakeries selling with- 
in the area. Bakeries are exempt 
from such laws and the regulation 
can be found in chapter 234, section 
4684 of Connecticut statutes. 





Bakers Club of Chicago 


Redecorates Quarters 


CHICAGO—The 1955 house com- 
mittee of the Bakers Club of Chicago, 
headed by Willard H. Geller, John 
R. Thompson Co., Chicago, and J. 
H. Blaisdell, Wisconsin Dried Egg 
Co., Chicago, announce completion 
of the redecorating and refurbishing 
of the entire club quarters. 

In addition to a change in the 
color scheme from green and char- 
treuse, to beige and sandalwood with 
watermelon highlights, there is new 
carpeting, and other appointments. 


THE KANSAS 
MILLING CO. 


WICHITA . CHERRYVALE 
MOUNDRIDGE AND MARION 














high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 
want a mellow-type flour of su- 
perior quality. 
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w BUHLER 
MILL & ELEVATOR Co. $76 Grain aoe ed 
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Telephone Main 8637 


MILLS AT APPLETON, MINN. 


TRI-STATE MILLING GO. naris civ, s. va. 


@ Southern Regional Office, 934 Ex- 
change Bldg., Memphis, Tenn. 
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Bring to Lincoln the “Choice of the Crop’’ from 
HARD WINTER and SPRING WHEAT producing 
areas. This plus good milling puts GOOCH in 
position to deliver 


The Best in Bakers Flour 














ECONO - FLO 


BULK FLOUR 
SERVICE 


] Bulk rail cars are now available for 
the movement of G h flours in 





shuttle service from the Gooch mill 
to bakers. 


2 Bulk flour terminals are being con- 
structed at strategic points to give 
faster service and to provide bulk 
truck delivery in certain metropoli- 
tan areas. 


3 Specially designed trucks for low 
cost bulk flour hauling are being 
made available at certain strategic 
points. 


4 Econo-Flo Bulk Flour bins and han- 
dling equipment with a record of 
proven success based on actual 
usage are now available to the 
baking industry. 


"A real service to the baking 
industry is our only objective" 




















When You Want It 
Where You Want It 
How You Want It 


Your Inquiry Invited 


Write — Phone — Wire 


GOOCH'S BEST 





Perforsance FLOURS 
GOMEC AKSARBEN 


GoocH MILLING & ELEVATOR Co. 


Daily Capacity 5,000 Cwts. 


LINCOLN, NEBRASKA 


Elevator Space 4,000,000 Bus. 
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PAPERS aD 


No. 3767—Sweetening 
Agent 

Merck & Co., Inc., Chemical Divi- 
sion, announces the addition of cal- 
cium cyclamate to its line of vitamins 
and other products for food proces- 
sors. Calcium cyclamate is said to 
be a non-caloric sweetening agent 
used in dietetic foods. It is stable in 
baking, boiling, and freezing proces- 
ses and is compatible with all of the 
usual flavors the company announce- 
ment states. Current investigation 
indicates the possibility that it may 
be useful in low-calorie baked goods 
and frozen desserts it is claimed. To 
secure more complete details check 
No. 3767 on the coupon and mail it. 


No. 3769—Financing 
Plan 


Installment financing of bakery 
equipment which permits 10-year 
terms geared to depreciation sched- 
ules is available according to execu- 
tives of C.1.T. Corp. The industrial 
financing firm, a subsidiary of C.I.T. 
Financial Corporation, introduced the 
“pay-as-you-depreciate” program 


Worth looking Into 


New Produets 
New Serviees 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 
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earlier this year to give industry a 
way to purchase equipment and de- 
preciate it under the new tax law. 
Secure more details by checking No. 
3769 on the coupon and mailing it 
to this publication. 


No. 3770—Pan 
Cleaning 


A method called “Selinization” for 
cleaning pots and pans has been an- 
nounced by the Selinized Process Co. 
The company states that utensils are 
treated with a special process which 
allows food particles to be readily 
released without soaking, scrubbing 
or scouring. Greasing of utensils is 
necessary only where it contributes 
to flavor, it is claimed. The process 
also is said to protect against dis- 
coloration, corrosion and pitting. 
Patent for the process is now pend- 
ing. Secure more details by checking 
No. 3770 on the coupon and dropping 
it in the mail. 


No. 3772—Pie Case 


A new type of pie storage case 
has been designed by the Bally Case 
& Cooler Co. The case is 44% in. high, 


ee a Se See ae Se aa ee ae 
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241% in. deep and 31 in. long and has 
room for 20 tray slides which will 
hold 40 pies. The temperature within 
the pie cabinet is thermostatically 
controlled so that cream pies can be 
delivered in warm weather without 
spoilage danger, according to the 
manufacturer. Secure more complete 
information by checking No. 3772 on 
the coupon and dropping it in the 
mail. 


No. 3771—Bakery 
Cabinets 


Crescent Metal Products, Inc., has 
available bakery cabinets in four 
height sizes, 70 in., 58 in., 42 in., and 
36 in. Made of aluminum, the units 
carry the trade mark of Hi-Tensile 
cabinets. Stress points are reinforced 
and special aluminum extrusions plus 
one-piece panel type construction add 
rigidity. Corrugated and angle ledge 
type tray supports are optional. The 
metal is said to be non-corrosive, non- 
toxic and will not absorb unpleasant 
odors. The units may be steam clean- 
ed. For more details check No. 3771 
on the coupon and drop it in the mail. 


No. 3777—Food Mixer 


The model 1222 portable 22-qt. Uni- 
vex food mixer, manufactured by 
Universal Industries, Inc., introduces 
design features. 


some The _ unit, 





finished in soft hammertone with a 
buffed lacquer smoothness, is an all- 
purpose automatic mixer, the com- 
pany states. It has an automatic 
timer that allows speed changes 
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without stopping and features an 
elevating and swing bowl action that 
permits mixing at adjustable depth, 
Full information may be obtained by 
checking No. 3777 on the coupon and 
mailing it. 


No. 3773—Overwrap 


The American Viscose Corporation, 
Film Division, has available details 
on the use of its Avisco 300 MS.8 
cellophane in a printed, crimp-sealed 
overwrap at the Murray Biscuit Co, 
Augusta, Ga., for its coated marsh. 
mallow sandwich. The sandwiches 
are wrapped and sealed at a speed of 
145 per minute. The wrappers are 
printed in red and white on a yellow 
background, with a crown-shaped 
window giving the consumer a clear 
view of the product. Secure additional] 
details by checking No. 3773 on the 
coupon and dropping it in the mail, 


No. 3779—Trays 


The National Vulcanized Fibre Co, 
announces two new bakers’ trays. One 
tray is a double deck bake tray with 
one open end. This tray is adaptable 
for loading flat on both decks. When 
the top deck is empty, it can be re- 
moved, permitting ready access to 
bottom layer. Double capacity of 
bread is contained in a single tray, 
The tray is of standard Kennett con- 





struction, made of vulcanized fibre, 
with a vinyl finish to withstand mois- 
ture and repetitive handling. Another 
special tray has been designed for 
two types of baked goods. This tray 
is used to move sweet goods, such as 
doughnuts and crullers, from the bak- 
ery to a distant distribution center; 
and then loaded, at the bakery at 
this distribution center, a different 
type of bake goods, such as bread, 
and carried back to the original start- 
ing point. Secure more complete in- 
formation by checking No. 3779 on 
the coupon and mailing it. 


No. 3768—Pan 
Washer 


Metalwash Machinery Corp., Bak- 
ery Pan Washer Division offers a 
new 2-color illustrated specification 
sheet describing its RT-42 Midget 
Roto-Table pan washer for small 
bakeries. Secure the sheet by check- 
ing No. 3768 on the coupon and mail- 
ing it to this publication. 


No. 3775—Emulsifiers 


The Atlas Powder Co. has avail- 
able a new booklet called, “Atmul 
Emulsifiers for Improving Palatabil- 
ity and Prolonging Softness of Bread 





Bread and Rolls 


818 Wayzata Blvd. 





BAKING TRAINING 


for Veterans and Non-Veterans in 

@ Cakes and Pastries 

Experimental Baking and Decorating Included 
Write for Information 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn. 
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and Other Yeast Raised Products.” 
The firm’s emulsifiers, trade named 
Atmul, are described and their prop- 
erties defined. Their uses are also 
described in the 12-page color booklet 
which contains a number of photo- 
graphs and illustrations. Secure the 
pooklet by checking No. 3775 on the 
coupon and dropping it in the mail. 


No. 37383—Bun Pan 
Stacker 


Velten & Pulver, Inc., is manu- 
facturing a new automatic bun pan 
stacker. The machine will auto- 
matically stack 100 or more pans, 
deposit them onto the pan truck, 
then automatically eject the loaded 
truck the company states. At this 
point the pan feed belt automatically 
stops, momentarily, until the loading 
deck or arms return to the stacking 
position, and an empty pan truck is 
placed in position on the stacker. 
Should this replacement not be made 
immediately, an alarm rings and con- 
tinues until an empty truck is posi- 
tioned, the announcement by the 
company states. The stacker will ac- 
commodate all standard size bun pans, 





A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building @ New York, N. Y. 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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and can also be manufactured to 


handle special sizes. Secure more 
details by checking No. 3783 on the 
coupon and mailing it. 


No. 3778—Coloring 
Agents 


Two coloring agents, Pfizer Veg- 
etable Color and Pfizer Beta Caro- 
tene, are being offered by Chas Pfizer 
& Co., Inc. Both products, which can 
be blended with vitamin A to speci- 
fication, show a high degree of color 
uniformity and stability it is claimed. 
Their use is seen ideal in imparting 
a natural yellow color to margarine, 
shortening, butter, bakery products, 
edible oils and allied products. The 
vegetable color is an oil-soluble 20% 
suspension of micro-crystalline an- 
natto color in refined winterized cot- 
tonseed oil. Beta Carotene is a stable, 
nutritional coloring agent with high 
vitamin A _ activity, the company 
states. It can be blended with ad- 
ditional vitamin A for full nutritional 
value. Both products are available 
in bulk or in custom blends with 
vitamin A. Additional information on 


the two coloring agents is obtainable 
by checking No. 3778 on the coupon 
and mailing it. 


No. 3776—Chocolate 
Coating 


A new line of colored summer-type 
pastel coatings, named Icecap Couver- 
tures, has been added by the Nestlé 
Company, Inc., to its family of choc- 
olate coatings. They come in a choice 
of white, green, pink, orange and 
yellow. Nestlé will also continue to 
sell its quality white cocoa butter 
coatings, Snow Cap, but this marks 
the first time in the company’s history 
that it has offered a product made 
with a vegetable oil instead of a 
cocoa butter base. While the melting 
point of these coatings is 93° F they 
retain their snap, gloss and lustre 
even in 90°-plus temperatures it is 
claimed. Secure more complete details 
by checking No. 3776 on the coupon 
and mailing it. 
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No. 3782—Sweetener 


A non-nutritive sweetening agent, 
“Cylan’” calcium cyclamate, is now 
available in commercial quantities 
from the Du Pont Company. “Cylan”’ 
is said to improve the taste and palat- 
ability of many low-calorie foods in 
weight-reducing diets and is also 
useful in certain diabetic foods where 
it is desirable to restrict carbohydrate 
intake. The product is claimed to 
have no unpleasant aftertaste and 
can be used in baking and cooking 
without loss of sweetness. It is sold 
in the form of readily soluble white 
crystal-like granules, and is avail- 
able in 100-lb. drums. Secure more 





CODING AND MARKING 
“Code dating and marking machines for the flour 
milling and baking industries. Coding bread wrap- 
pers, cellophane and packages, etc., our specialty. 
Write fer information on a specific problem 
KIWI CODERS CORPORATION 
3804 N. Clark St. Chicago 13, Illinois 

















GET RESULTS! 


PACKAGE YOUR PIES IN 


Send for illustrated 
brochure with special 
introductory offer. 


PIE-PAK CO.,Inc. 





PIE-PAK CONTAINERS 


1300 HUDSON STREET 
HOBOKEN, NEW JERSEY 








KEEP THIS 
UNDER YOUR HAT: 


we 
WHEAT FLOUR 
INSTITUTE 








QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


The Quaker Oats Company 


Chicago, U.S.A. 
Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢ Sherman, Texas 


and Los Angeles, California 
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“ACE-HIGH” 


Winning new customers 1S an easy 


trick with untformly good bread. You 


can count on Anheuser-Busch Yeast... 


pound after pound after pound. 
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complete information by checking No. 
3782 on the coupon and mailing it. 


No. 3780—Coolers 


The Kol-Flo Kooler Co. has de- 
signed three new fully automatic 
models of ingredient and jacket cool- 
ers equipped for the baking industry. 
The ingredient water cooler will cool 
water down to 35° F. It is a com- 
plete package unit and is available 
in 10 sizes. The jacket cooler is de- 
signed for water or anti-freeze solu- 
tion to circulate through the mixer 





jacket. This is also a complete pack- 
age unit. The combination jacket and 
ingredient water cooler has two 
separate cooling unit systems, one for 
the ingredient water and a separate 
cooling system for the jacket cooling. 
Both systems are mounted on a com- 
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WESTERN STAR 
KANSAS STAR 
GOLDEN CREST 


mon base. A picture of the ingredient 
water cooler is shown here. Secure 
additional information by checking 
No. 3780 on the coupon and mailing 
it. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 


No. 3753 — Roll-in margarines in 
“sheeted” form, Swift & Co. 

No. 3754—Hand sealing iron, Lew- 
syth Packaging Systems & Equip- 
ment. 

No. 3755—Bakery goods wrapping 
machine, Hudson Sharp Machine Co. 

No. 3756—Bakery paint guide, W. 


* 


A COMPLETE BULK FLOUR SERVICE 
FOR THE BAKING INDUSTRY 


E. Long Co. The Western Star Mill Company, in conjunction with 
No. 3757 — End labels, Pollock Econo-Flo Bulk Flour Service, Inc., now offers the 
Paper Corp. following complete bulk flour service. 


No. 3758 — Maintenance and En- 
gineering book, $7.50 postpaid, Clapp 
& Poliak, Inc., 341 Madison Ave., 
New York 17, N.Y. 

No. 3759 — Film on self-service, 
National Cash Register Co. 

No. 3760 — Product Catalog, 
Magnus, Mabee & Reynard, Inc. 

No. 3761—Sweet dough base, Car- 
avan Products Co., Inc. 

No. 3762—Printed Wrappers, Mil- 
print, Inc. 

No. 3763—Zip tape for bread, Do- 
beckmun Co. 





* 


\y 


(1) Bulk rail cars are now available for the movement 
of Western Star flours in shuttle service from the 
Western Star mill to bakers. 

(2) Bulk flour terminals are being constructed at stra- 
tegic points to give faster service and to provide 
bulk truck delivery in certain metropolitan areas. 

(3) Specially designed trucks for low cost bulk flour 
hauling are being made available at certain stra- 
tegic points. 

(4) Econo-Flo Bulk Flour bins and handling equip- 
ment with a record of proven success based on 
actual usage are now available to the baking in- 
dustry. 


“A real service to the baking industry is our 
only objective.” 
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"THE largest and most modern flour mill 
and elevators on the Pacific Coast with 
storage capacity at our mills of 2,500,000 bush- 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana, 
Idaho and Washington, insure the uniformity of all Fisher’s Flours. 


FISHER FLOURING MILLS CO.,sEaTT1g, U.s.A. 


Domestic and Export Millers 
OLIFF H. MORRIS & CO. EasTERN REPRESENTATIVE, 25 Beaver Street, New YORK CITY 


The WESTERN STAR MILL CO. 


SALINA, KANSAS 








“OLD TIMES” 


“ROCK RIVER” ““BLODGETT’S” RYE BUCK WHEAT 


All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Rlodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 














J. F. IMBS MILLING CO. = 12". 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 

















POLAR BEAR FLOUR IS KING 












When it comes to baking value, 
POLAR BEAR has always been 
one of the market’s “best buys” 
for any baker. That’s because 
POLAR BEAR responds so 
readily to good baking skill. 


FOUNDED BY 
ANDREW J. HUNT~1899 
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EDITOR’S NOTE: Bakery packag- 
ing must be sensitive to promotional 
changes necessary for bakers to keep 
abreast of other food processors and 
producers, according to Mr. Paxton, 
author of the accompanying article. 

In the article are listed a number 
of suggestions for improving packag- 
ing and reasons why it is so impor- 
tant to do so. 

The article was prepared by the 
author for delivery at the West Vir- 

a Bakers Assn. convention held at 
White Sulphur Springs, W. Va. Mr. 
Paxton is director of public relations, 
Sutherland Paper Co., Kalamazoo, 
Mich. 

¥ ¥ 

Is it in the public interest? Will 
the public buy it? 

We are discussing here “Packaging 
for Profit.” Profit for whom? Any 
consideration of the profit angle must 
include him “from whom all profits 
flow’—the customer. 

Is it in the public interest? Will 
the public buy it? If not, there will 
be no profit involved. Webster says of 
profit: Accession of goods, gain.” 
Gain for whom? Remember, your 
customer wants to win. And win he 
must if you have repeat sales. With- 
out repeat sales you have no profit. 

Any transaction for continuous 
profits must be based on the condi- 
tion that both parties benefit—you 
and your customer. 

Civilization is a record of the ex- 
changing old and outworn ideas for 
new and dynamic ones. There is only 
one thing that we can be certain of 
about the future. Things will change. 
Products and packages in grocery 
stores will be different. New packag- 
ing ideas, like new products, make 
old ones obsolete in the wink of an 
eye. 

Today we change with the picture 
or we are not in the picture. People 
grow tired of sameness. Many mem- 
bers of the National Sales Executives 
with whom I have talked, are unani- 
mous in their thinking that buying 
decisions today are based on many 
emotions, but two of the most impor- 
tant are these. 

1. Freedom from boredom. 

2. Desire for new experiences. 

Packages that sell today must 
promise reward. They must be excit- 
ing. They must hold out a promise 
for new experiences. 

We must strive to be more flexible. 
This is a changing world. We come 
now to the time when we must ex- 
pect changes and not resist them. 

One of the greatest forward steps 
the baking industry could make 
would be to streamline and simplify 
its packaging techniques in keeping 
with current trends already adapted 
and practiced in many other indus- 
tries, including many different food 
items. 2 

Simplification 

Simplification of packaging will 
help the baking industry do much 
better. It will be good for everybody 
and bad for nobody. The benefici- 
aries will be the baker, the retailer, 
clerks, delivery men, the packaging 
manufacturer—and most of all, it 
will benefit your customers. And re- 
Member, the more you do for your 
customer, the more you do for your- 
self. Your customer is the infallible 


THE AMERICAN BAKER 


Packaging for Profit 


By Rex Paxton 


forecaster of the shape of things to 
come for you. 

Good packaging must always be 
based on marketing facts, and 
marketing objectives. I think this is 
basic. I believe in the marketing ap- 
proach to packaging. For in the final 
analysis we do not consider packages 
today as containers—they have a 
selling job to do. 

Improvement of a package always 
suggests improvement of the prod- 
uct. If we are to take full advantage 
of the opportunities presented by our 
population growth and higher living 
standards, both the product and the 
package must be constantly improved. 

Better packaging is mentioned in 
almost every speech I have heard or 
read recently on selling and merchan- 
dising. And I hear and read a lot of 
them. For example, John A. Warren, 
packaging expert for American Man- 
agement Assn., estimates that the 
U.S. industry spent $10,000,000,000 
for packaging its offerings in 1954. 
The anticipated increase for 1955 is 
10%. 

Leading financial men and econo- 
mists today, in forecasting business 
trends, turn to package industry sta- 
tistics as an infalliable forecast as to 
what is happening in the economy 
as a whole. The increase or decrease 
in the quantity of packages cur- 
rently used reflects the activtiy of 
merchandise. All of which points to 
the necessity of packaging today as 
the important link in our economic 
theory of mass production and mass 
distribution. 

Consumer spending for food in 1955 
will probably top $65,000,000,000. This 
increase, as you know, is well ahead 
of most other industries. But, the re- 
tail sale of baked goods has not kept 
pace with the population growth and 
movement into higher levels of living. 

Does this not suggest that we 
should raise our “angle of vision,” 
from two important standpoints? 

First, it is becoming increasingly 
clear that prosperity in this country 
is the result of wants—not needs. 
After all, this would be a rather drab 
world if we only had what we needed. 
It would appear that here in the U.S. 
man’s wants and desires are insati- 
able. As soon as one is satisfied, an- 
other is created. This principle is 
basic to our way of life. 


We must create more wants for 
bakery goods. The population growth 


will benefit the baking industry only 
to the extent that this industry 
creates wants for its products dy- 
namically and energetically. 

Second, people do not purchase 
automatically in sufficient quantities 
to sustain prosperity for any industry 
either on a national or a local level. 


Packaging and Salability 

Surveys indicate that many retail- 
ers today place packaging at the top 
of the list, when considering the sala- 
bility of any product. This means 
that improvement of packages in the 
baking industry is urgent because the 
package today must assume a self 
salesman function. Often it is the 
only salesman on duty. And the net 
growth and demand movements in 
consuming markets insist that it bet- 
ter be a good salesman, because it is 
in competition with a great many 
loud-voiced, well-dressed packages. 

The basic idea is to create a pack- 
age that will sell your product faster. 
The selling time in a super market is 
now estimated at 1/50th of a minute. 
Your package therefore, must attract 
instant favorable attention. 

You are all familiar with the 
latest Du Pont survey on impulse 
sales relating to store decisions. 

White bread—60% 

Variety bread—77% 

Picnic rolls—87% 

Sweet rolls—87% 

Cake—90.4% 

Forty-eight per cent of al! super- 
market sales made on impulse—no 
previous plan; 70.8% of all super- 
market sales are store decisions. 

You will lose customers if your 
package is not capable of competing 
in the market place. We must be ever 
alert to observe new packaging 
trends. 


The correct package design can 
contribute as much to your products 
success as improvement in the prod- 
uct itself. Make sure, very sure, that 
your package is not a sleeper. 


“Emotional” Taste 


When a woman looks at a package 
of baked goods she _ emotionally 
tastes the product in the package. 
What will her taste degree be when 
she looks at your package? Remem- 
ber, customers are always looking for 
something new. Especially women. A 
man contemplates what the future 
holds for him. A woman contem- 
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CHICAGO OUTING—The 27th annual outing of the Chicago Bakers Courtesy 
Club, held recently at the Rolling Green Country Club, Arlington Heights, IIL, 
was participated in by several important industry figures. A few of them are 
pictured above. Left to right, they are T. A. Dillon, Ekco Products Co., who 
won the first non-participant award; Hunter Brown, Chapman & Smith Co., 
Melrose Park, Ill., who took first prize for golf with a low gross of 69; C. D. 
Sanderson, Pillsbury Mills, Inc., won the low net golfing award with a 69; John 
A. Kluetsch, Chapman & Smith Co., supervised the passing out of prizes; and 
George J. Siml, Siml & Sowles, club president. 
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plates what the stores will hold in 
the future. 

Make it easy for her to buy. This 
is recognized as one of the basic 
fundamentals of selling. We make it 
easier for her to buy if we do every- 
thing we possibly can to speed her 
choice. The simplification program 
will contribute greatly to the cre- 
ation of packages that will make it 
easier for her to buy. 

The woman’s angle takes top pri- 
ority in considering a package design. 
Remember the slogan of one of our 
leading magazines. “Never underesti- 
mate the power of a woman.” The six 
most expensive words in any market- 
ing program are “this is what my 
wife thinks.” , 

A recent survey by Inter-industry 
Bakery Packaging Committee in 151 
stores in 20 states made by 65 men 
revealed these facts: 


Ninety-one per cent of store 
managers said, that appearance of 
the bakery display would be im- 
proved through simplification of 
packaging sizes. 

Ninety-four per cent said the 
stackability of products would be 
improved. 

Eighty-four per cent said that 
sales would increase if packages 
were streamlined. 

Ninety-four per cent said they 
wanted simplified sizes. 


Inventory control would be made 
easier through simplification. Less 
money would be tied up in inven- 
tories. It doesn’t take long to tie up 
hundreds of dollars in cumbersome 
sleeping inventories. 


Shelf Space Problem 


Shelf space (need I even mention 
it) is the real problem today. As we 
expand in this ever expanding econ- 
omy, we find it necessary to look for 
additional shelf space for new items. 
Shelf space is not given to slow 
movers. Additional shelf space is 
available to only fast moving items. 
Fast moving items must be packaged 
to attract immediate favorable at- 
tention as I have indicated. This calls 
for outstanding simplified packages 
—selling packages. 

A buyer is reluctant to select a 
package which appears deceptive, in 
relation to shape or size. Many 
bakery shelves today actually are a 
mess because of odd shaped packages. 

Extend your professional manage- 
ment to the important subject of 
packaging at the point of sale. Here 
is where the ball is carried across the 
line. This is the last three feet where 
the customer says, “I’ll take it” or 
“No, I don’t want it.” 

Continued success, prosperity, and 
profits have now shifted from your 
capacity to produce to your capacity 
to sell. Today, we sell, or else. 

Our future appears unlimited. But 
not for everyone. Not merely for the 
asking. Getting customers and keep- 
ing these customers today calls for 
more business statesmanship than 
ever before. Because this is the most 
competitive era in history. Competi- 
tion is good. It guarantees progress 
by compelling us to constantly im- 
prove our products, packaging and 
merchandising techniques. 

Man’s ambition to better himself 
is one of the greatest forces in our 
free enterprise system. In America 
we have a habit of out-distancing our 
fondest dreams. And that’s what is 
going on right now. 

Is there any reason why you can- 
not, under these favorable conditions, 
improve your business and your 
profits? The answer is in your hands. 
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PORTABLE TRANSFER—A portable transfer unit, making possible the 
direct transfer of bulk flour from rail car to bulk truck, is shown here. Tests 
were recently completed at the North Kansas City mill of the International 
Milling Co. The unit is designed for bakeries which are not located on a rail 
siding or do not have convenient access to a supplying mill. A demonstration 
of this development has been scheduled for Sept. 12 at Detroit by Interna- 
tional Milling, the Fuller Co., its developer, and the General American Trans- 


portation Corp. 


New Bulk Flour 


Device Tested 


MINNEAPOLIS—A portable trans- 
fer device which makes possible the 
direct transfer of bulk flour from an 
“Airslide” rail car to a bulk truck 
without the facilities of permanent 
depots has been developed by the 
Fuller Co. 

Tests with this device were recent- 
ly completed at International Milling 
Company’s North Kansas City mill. 
International officials said that with 
this unit, bulk truck delivery of 
bakery flour will be available regard- 
less of the bakery’s proximity to a 
rail siding or mill. 

The portable transfer unit, which 
was designed especially for use with 
an “Airslide” bulk truck, consists of 
a short “Airslide” fluidized conveyor 
section, rotary airlock feeder and 
necessary electric power and hose 
connections, which can be mounted 
directly under the rail car. Flour can 
be transferred from the rail car to a 
bulk truck any place along the track. 

International is presently operating 
“Airslide” bulk trucks in Buffalo, 
Detroit, Kansas City, Minneapolis and 
Davenport. Additional bulk truck 
units are planned in the near future 
which will make use of this new 
portable bulk transfer device. 
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Bulk Flour Handling 


Demonstration Planned 


DETROIT—Invitations have been 
issued to a bulk flour handling dem- 
onstration which will be held Sept. 
12 at Detroit. The demonstration, 
which will begin at 9 a.m., will be 
presented by the International Mill- 
ing Co., in cooperation with the Ful- 
ler Co. and the General American 
Transportation Corp. 

A guided tour will show features 
of bulk flour handling equipment and 
storage facilities at the mill and 
bakeries. 
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SUNSHINE EARNINGS UP 


NEW YORK — ‘Sunshine Biscuits, 
Inc., reported a net profit after in- 
come taxes of $2,862,411 for the six 
months ending June 30. This is equal 
to about $2.80 a share. The net profit 











for the first half of this year is almost 
$200,000 more than the figure re- 
ported for the first half of 1954. The 
second quarter earnings for 1955 were 
slightly more than first quarter earn- 
ings, which amounted to $1,412,307. 
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Course in Packaging, 
Materials Handling 
Set for Sept. 19-21 


NEW YORK — The Society of In- 
dustrial Packaging and Materials 
Handling Engineers’ 1955 “short 
course” will be held Sept. 19-21 under 
the joint sponsorship of the society 
and New York University at NYU’s 
College of Engineering. 

Subjects to be covered will provide 
engineers with an intensive review of 
the basic technical principles used in 
packaging and materials handling, a 
survey of modern application of these 
principles, a summary of recent de- 
velopments in the field and reports of 
research projects now underway to 
provide continued progress and con- 
stant improvement. 

The course will also include a one- 
day session of special interest to man- 
agement, pointing out the relation 
of packaging and materials handling 
engineers to other departments with- 
in an industrial organization. In ad- 
dition, there will be a one-day con- 
ference on consumer packaging and 
its importance to modern mer- 
chandising. 

Along with its short course, the 
society is holding its annual Indus- 
trial Packaging & Materials Handling 
Exposition at Kingsbridge Armory, 
close to NYU’s engineering campus. 











HIGHWAY OF CAKE 


ST. PETERSBURG, FLA.—Wolfie’s 
Bakery & Restaurant built a flat 
cake 11 ft. long to celebrate the com- 
pletion of the new highway that runs 
from Erie, Pa., to Sarasota, Fla. The 
cake was produced for the dedication 
ceremony and weighed 600 Ib. Along 
the “highway” on the cake were a 
number of interesting local land- 
marks, such as the Al Lang Field, 
Derby Lane dog track, the Municipal 
Pier and other spots. 





New Types of Bread 
Developed Overseas 


The result of three months’ experi- 
ments, under the direction of Roland 
Guinet, a French baker attached to 
the United Nations, is a new loaf 
made of 7% kaffir corn flour, 14% 
mealie meal and 79% wheat flour. 

This, it is claimed, is the first time 
these ingredients have been used suc- 
cessfully. Said to be cheaper and as 
nutritious as ordinary bread, official 
tasters said they were unable to tell 
the difference between the new 
product and ordinary bread. 

Government officials say that it is 
now up to the baking trade to decide 
whether it will market the new 
bread. Major demand is expected to 
come from the African population 
and if this is so, then the develop- 
ment could be useful for the wheat 
and flour industries, since the native 
populations are not completely sold 
on wheat flour as part of their diet. 

Munir Salim Haddan, manager of 
the International Hygienic Food Co., 
Beirut, Lebanon, also has news of a 
new type bread. He says that experi- 
ments conducted at the American 
University of Beirut by Prof. Toufik 
Zakharia have resulted in a new 
method for the separation of the 
endosperm, bran and germ of wheat. 
The professor claims that he is able 
to retain 54% protein value and re- 
duce the carbohydrates to an average 
of 30% in his new flour. 

Bread produced from the flour has 
a texture resembling regular white 
bread and a color slightly lighter 
than American-style rye bread. Diet- 
ary tests now being conducted at the 
university indicate that the flour is 
highly valuable in the dietary treat- 
ment of cases of chronic digestive 
disturbances, diabetes and anemia. 

Prof. Zakharia has leased his 
process patents to the International 
Hygienic Food Co. and the company 
plans to make the process available 
to millers in other countries at 
“minimum cost.” 
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Glaco Expands in West 


WHITTIER, CAL.—Glaco Southern 
California has moved into larger 
quarters at Whittier, Cal., it was an- 
nounced by H. W. Gillespie, presi- 
dent, National Glaco Chemical Corp. 

“The move will also speed up serv- 
ice to bakers of Southern California, 
Arizona and Utah,” the executive 
said. Space in the new plant doubles 
that of the former quarters in near- 
by Los Angeles. 

E. A. Devers is plant manager and 
John Morris is territorial manager 
in charge of West Coast sales. 
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BAKERY WORKER KILLED 

NIAGARA FALLS, N.Y.—A 1T- 
year-old youth was killed instantly 
when he was struck on the back of 
the head by one of the blades of a 
dough mixer which he was cleaning 
at the Eckert Bakery, 3004 Niagara 
St., Niagara Falls, N.Y. The dead 
youth is John Kochan, whose skull 
was crushed by the force of the 
whirling blade. He apparently was 
leaning into the mixer to clean it out 
when he accidentally touched the 
switch that started the motor, ac- 
cording to police. 
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LIQUID SUGAR SERVICE 
SALT LAKE CITY, UTAH—Lay- 
ton Sugar Co. has announced a de- 
livery service of liquid sugar in bulk 
to bakers in the Ogden-Salt Lake 
City area. 
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Highway Sign 
Rights Defended 


MINNEAPOLIS — Efforts to out- 
law highway advertising signs have 
come under the attack of an organi- 
zation called the Roadside Business 
Assn., Minneapolis. 

Calling highway signs “vital to the 
baking industry” the group said that 
many newspapers have come to 
recognize the “deeper issue of re- 
strictive legislation and possible goy- 
ernment control of advertising.” 

Identical bills before both houses 
of the Ohio General Assembly, pro- 
posing to ban outdoor advertising 
within 1,500 feet of all turnpike pro- 
jects, prompted the Canton, Ohio 
Repository to an editorial defense of 
highway advertising: 

“Is it proper for people who dislike 
outdoor advertising or any other kind 
of commercial project to force their 
opinion on people who do not share 
the same feeling? 

“The Ohio Supreme Court has 
ruled that the Turnpike Commission 
cannot bind property owners to re- 
strictive covenants in land deals. It 
had been binding owners from 
whom it purchased land for its east- 
west turnpike right-of-way to a 
promise to permit no advertising 
signs on the rest of their property, 

“That would have eliminated just 
about every location for an outdoor 
sign along the turnpike route. But 
it also would have eliminated the 
right of a great many Ohioans to the 
unrestricted use of their land, and 
the Supreme Court could not agree 
to it.” 

On the practical, financial aspect 
of the problem, the Repository points 
out that “there are going to be times 
when motorists on the new super- 
road will want to know about places 
in beautiful Ohio to eat and sleep and 
possibly to buy a few souvenirs to 
take home with them.” 

Complaints from businessmen in 
the Pownal Valley Association of 
Vermont, that a roadside sign con- 
trol ordinance interfered with their 
tourist business, prompted the town 
of Pownal to consider the repeal of 
this ordinance. 

“One by one, the towns that so 
enthusiastically accepted the so-called 
‘anti-billboard’ ordinance are swing- 
ing around to its repeal,” the Addi- 
son Independent, Middlebury, Vt, 
pointed out in an editorial, “having 
found through bitter experience just 
what its original opponents claimed: 
that the sign boards do help business 
and tourists. 

“It will be interesting to watch 
future progress and speculate how 
long it will take other towns to re 
scind the repugnant sign ordinances. 
Vermont needs more business.” 
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Food Industry Safety 


Session Planned 


CHICAGO—A panel discussion on 
fire and explosion hazards in the 
food industry will be one of the high- 
lights of the food industry safety 
session at the 43rd National Safety 
Congress & Exposition to be held 
Oct. 17-21 in Chicago. 

Participants in the Oct. 17 panel 
will be L. H. Gretzer, safety and 
preventive maintenance director, Cal 
gill, Inc., Minneapolis, and J. 
Jensen, safety director, Corn Prod 
ucts Refining Co., Chicago. John J. 
Ahern, professor and director, fire 
prevention and safety engineering 
Illinois Institute of Technology, Chr 
cago, will moderate the panel. 
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lee Cream Rolls 


Please give me some formulas for 
yellow and chocolate ice cream cake 
rolls. We want to use our own cake 
and ice cream to make this product. 
—R. C. M., Texas. 
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Here are three formulas for ice 
cream cake rolls which I’m sure you 
will find successful. 

YELLOW ICE CREAM ROLLS 

Beat light: 

4 lb. 8 oz. whole eggs 
1 lb. 8 oz. yolks 
6 lb. granulated sugar 
1% oz. salt 
12 0z. invert syrup or honey 
Add: 
Vanilla to suit 
Mix in carefully: 
3lb. milk (about 140° F.) 
Sift together and mix in carefully: 
6 lb. cake flour 

1% oz. baking powder 

Deposit desired amount of batter 
(about 2% to 3 lb.) in 18x26 inch 
bun pans. Bake at about 420° F. 
Do not overbake as this is one of the 
reasons that the rolls crack so often 
while being rolled. After baking and 
when cooled, fill with ice cream and 
roll up. 

CHOCOLATE ICE CREAM ROLLS 
(No. 1) 
Beat together: 
1lb. 4 oz. eggs 
1lb. 2 oz. sugar 
% oz. salt 

When beaten stiff, add slowly: 

12 oz. boiling hot water 

Sift together and mix in carefully: 

lloz. bread flour 
20z. cocoa 
Vanilla to suit 

Deposit into two paper lined bun 
pans 18x 26 in. and bake at about 
380-400° F. After the sheets are 
baked, turn them over on clean cloths 
and allow them to cool. When cooled, 
remove the paper and spread soft 
ice cream over them about % in. 
thick and roll up like jelly rolls. Place 





C. J. Patterson Co. Buys 
Salina, Kansas, Bakery 


SALINA, KANSAS—Heath’s Hol- 
sum Bakery, Salina, Kansas, has been 
sold to the C. J. Patterson Co. of 
Kansas City. The announcement was 
made by Charles F. Heath of the 
Heath firm. 

The bakery, now operating ex- 
tensively in central and western 
Kansas, was founded by H. H. Heath. 
It has been managed since 1934 by 
his sons A. E. and C. F. Heath. 

The Patterson company took over 
operations Aug. 1, with Willard Vann, 
former manager of Ark Bakers of 
Wichita as new manager. 

_ According to R. M. Patterson, pres- 
ident of the Patterson company, no 

es in personnel or policy are 
foreseen for the bakery. The opera- 
tion will continue with the name 
Holsum. 


these rolls in the refrigerator and 
when thoroughly chilled, slice into 
desired thickness. 


CHOCOLATE ICE CREAM ROLLS 
(No. 2) 
Beat together: 
2 lb. 2 oz. eggs 
2 lb. sugar 
loz. salt 
Then mix together: 
5 0z. cocoa 
8 oz. honey or invert syrup 
1b. 8 oz. hot water 
1% oz. soda 
When the eggs are beaten enough, 
add the cocoa mixture carefully. 
Then sift together and mix in care- 
fully: 
2 lb. 8 oz. cake flour 
1% oz. baking powder 
This formula will make about 3 bun 
pans 18x 26 in, Handle like formula 
No. 1, 


Gum Paste 


What is the formula for gum paste 
used in making wedding ornaments? 
—Mrs. L. H. J., Wis. 

¥ sY¥ 

Here are formulas being used suc- 
cessfully in making gum paste for 
making wedding ornaments. 


GUM PASTE FORMULA 
%4 oz. pure granulated gelatine 
% pt. warm water 
3 lb. 6X sugar 
2 oz. cornstarch 
2or3 drops peppermint oil 
(optional) 

Method: Dissolve the gelatine in 
the warm water. Strain through a 
fine sieve and mix with the 6X sugar 
and cornstarch. Add the peppermint 
oil and mix well until the mixture is 
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smooth and white. It can be used 
immediately after preparing but the 
part which is not used should be 
placed in a crock or jar which has 
been dusted with 6X sugar. Cover 
with a damp cloth to prevent a crust 
from forming on the top. 


GUM PASTE (Hard Drying) 
1% oz. gum tragacanth (pure white 
powdered) 
8 oz. XXX sugar 
1 pt. water 
8 oz. cornstarch 
Liquid blue (very small amount) 
6 lb. 4X sugar (approximately) 
Method: Mix the powdered traga- 
canth and the 8 oz. of sugar well to- 
gether, then add just enough water 
at first to mix together. Gradually 
add balance of water. Place half of 
the sugar and the cornstarch on a 
clean marble slab and mix together. 
Add the remainder of sugar and 
work into a stiff paste. Add just 
enough liquid blue to give a brilliant 
white appearance. Set paste in an 
earthenware container and keep air 
tight. If only a small amount is re- 
quired, a quarter of this formula can 
be made. 


GUM PASTE (Soft Keeping) 
114 pt. simple syrup 
% oz. gum tragacanth (powdered) 

loz. powdered gelatine 

8 oz. glycerine 

4 oz. cornstarch 
Liquid blue 

5 to 6 Ib. powdered sugar (ap- 
proximately) 

4 oz. coconut butter (for immedi- 
ate use only) 

Method: Mix together tragacanth 
with 6 oz. of sugar and add just 
enough simple syrup to dissolve. Dis- 
solve the gelatine in less than a half 





pint of syrup which should be 
warmed. Next mix the tragacanth, 
gelatine and glycerine altogether; 
then mix with sugar, etc., on a clean 
slab. Add blue and work into a firm 
paste. If the coconut butter is used, 
it must be melted and added to the 
warm’ syrup and gelatine and then 
quickly stirred with the glycerine, 
etc. 


Orange Chiffon Cake 


Will you please give me a formula 
for orange chiffon cake ?—C. L., Pa. 
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You may wish to try the following 
formula for orange chiffon cake 
which I’m sure you'll find to be very 
satisfactory. 


ORANGE CHIFFON CAKE 
Mix together: 
3 1b. 60z. cake flour 
3 lb. 10 oz. sugar 
2% oz. baking powder 
1% oz. salt 
2 0z. powdered lemon juice 
4 oz. powdered orange juice 
Add: 
1 lb. 12 oz. vegetable oil 
1 lb. 12 oz. yolks 
2 lb. 6 oz. water 
Then beat up stiff but not dry: 
3 lb. 8 oz. egg whites 
1 lb. sugar 
% oz. cream of tartar 
Add the above mixture gradually 
to the beaten whites and fold in 
carefully by hand. Deposit 28 oz. of 
batter in a large angel food pan. 
Bake on double pans at about 360° F. 
Handle the same as angel food cakes, 
turning the cakes upside down im- 
mediately after removal from the 
oven. 





Got a Problem? 


to you: 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 


























(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1, Minnesota 
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FROM THE EDITORIAL SLICER 
By Carroll K. Michener 








ON OLD BOOKS — Leslie Smith of 
Thomas Robinson & Son, Ltd., the 
British engineering firm, is a man 
with an international reputation as 
a flour milling technician. He is also 
a man with an interesting hobby. 
Mr. Smith collects old books and 
manuscripts dealing with the flour 
and bread trades. 

His collection proves that millers 
and bakers hundreds of years ago 
talked about the very same things 
that millers and bakers talk about 
today. Here are some gems from hi‘s 
collection. 


@ “Poison Detected or Frightful 
Truths, in a Treatise on Bread and the 
Abuses Practised in Making that 
Food.” The publication claims that 
the bakers were adding alum and 
powdered bones and other mixtures 
to their flour to increase its weight. 


© “An Essay on Bread, wherein Bak- 
ers and Millers are Vindicated of 
Practices in Two Previous Pamph- 
lets.” This was, in part, a reply to 
the charges against the bakers, writ- 
ten by a chemist. 


@ “Essay on the Corn Trade.” This 
book states that in 1266, when the 
bakers were subjected to some form 
of government control, they were al- 
lowed a profit margin of 13% on their 
bread. It also gives evidence of mal- 
practices on the part of millers. To 
evade the controls some millers pro- 
duced a better quality flour for sale 
to their baker friends, in order to be 
assured of the business. 


@ “Preserving Wheat and Other 
Grain from Vermin.” This was pub- 
lished after King George III set up 
an investigating commission to de- 
termine the extent of damage being 
caused by infestation. 

Mr. Smith’s collection also includes 
several books written in the late 
19th century which, he says, influ- 
enced considerably present day trends 
in milling. One of the most authori- 
tative publications was Louis Gib- 
son’s “Gradual Reduction Milling.” 
Mr. Gibson, an American, was re- 
sponsible for what Mr. Smith de- 
scribes as some of the clever and 
witty sayings appertaining to the 
milling industry today. 


& & & HIPPOCRATES was no 
Branny McCann, comments an office 
associate on his memo attached to a 
clipping upon which this translation 
was printed: “I hold that the diet 
and food which people in health now 
use would not have been discovered, 
provided it had suited with man to 
eat and drink in like manner as the 
ox, the horse, and all other animals, 
except man, do of the productions of 
the earth, such as fruits, weeds, and 
grass; for from such things these 
animals grow, live free of disease, 
and require no other kind of food. 
And, at first, I am of opinion that 
man used the same sort of food, 
and that the present articles of diet 
had been discovered and invented 
only after a long lapse of time. For 
when they suffered much and severe- 


ly from this strong and brutish diet, 
swallowing things which were raw, 
unmixed, and possessing great 
strength, they become exposed to 
strong pains and diseases, and to 
early deaths. It is likely indeed, that 
from habit they would suffer less 
from these things then than we 
would now, but still they would suf- 
fer severely even then; and it is 
likely that the greater number, and 
those who had weaker constitutions, 
would all perish; whereas the strong 
would hold out for a longer time, as 
even nowadays some, in consequence 
of using strong articles of food, get 
off with little trouble, but others 
with much pain and suffering. From 
this necessity it appears to me that 
they would search out the food be- 
fitting their nature, and thus discover 
that which we now use: and that 
from wheat, by macerating it, strip- 
ping it of its hull, grinding it all 
down, sifting, toasting, and baking 
it, they formed bread... .” 


The building of bakeries in the 
time of the first Queen Elizabeth 
of England (1533-1603) was under 
strict surveillance and had to comply 
with regulations drawn up as a pre- 
caution against the possible outbreak 
of fire. This watch on bakery build- 
ings had to be closely carried out for 
there are a number of instances 
where some bake-houses were so 
small and badly situated that it was 
“nigh impossible to carry out the 
requirements of baking bread.” 


EGGS FOR THE YEGGS—How to 
get rid of a farm surplus in one easy 
lesson, according to the government 
of Finland and quoted by the Winni- 
peg Free Press: 

It seems that in the winter of 1953 
the Finnish government had a for- 
midable surplus of eggs, accumulated 
because of unexpected productivity 


in hen circles. To get rid of the glut, 
the government ordered all inmates 
in the jails be given three eggs for 
breakfast seven days a week. And 
made to eat them, too. 

No price supports or any nonsense 
of that sort for the practical Finns. 
“Just eat up fast, there’s more com- 
ing up,” was the government’s motto. 


According to the Lincoln Evening 
Journal and Nebraska State Journal, 
stone-ground flour is being made in 
Brownville, Neb., a town as old as 
the state, by James W. Dawson of 
Brownville, and C. M. Miner of 
Omaha. The product, which contains 
bran and germ, has a local market. 


SPECULATION—“Speculation . 

is the self-adjustment of society to 
the probable. Its value is well-known 
as a means of avoiding or mitigating 
catastrophes, equalizing prices and 
providing for periods of want. It is 
true that the success of the strong 
induces imitation by the weak, and 
that incompetent persons bring them- 
selves to ruin by undertaking to 
speculate in their turn. But legisla- 
tures and courts generally have rec- 
ognized that the natural evolutions 
of a complex society are to be 
touched only with a very cautious 
hand .’—Mr. Justice Holmes, 
United States Supreme Court, May 
8, 1905. 
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MY BAKERY MAN 
He brings me pies and cookies, 
He brings me bread and cake, 
He brings me lots of tempting things, 
Better than I could make. 


He always has a cheerful smile, 

He always is polite. 

Without my bakery man I know 

My home would not run right. 
Louise Darcy 
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Wisconsin Approves 


Benzoate of Soda 


MADISON, WIS. — Gov. Walter 
Kohler has signed into Wisconsin law 
a bill to permit the use of benzoate 
of soda, up to 1/10 of 1%, as a pre. 
servative in certain foods, including 
jams and jellies. 

The bill had the backing of the 
Wisconsin Bakers Assn., which spon- 
sored it originally. The use of ben. 
zoate of soda is permitted under 
Food and Drug Administration regy-. 
lations. The law brings Wisconsin in 
line with the other 47 states which 
have laws permitting its use. 





FORMULAS 


(Continued from page 19) 





before using. The addition of 12 to 16 
oz, fine chopped walnuts to the filling 
improves the eating quality. 


RAISIN GEMS 
Cream together: 
2 1b. brown sugar 
1 lb. shortening 
2 oz. salt 
le oz. ginger 
2% oz. soda 
4 oz. nutmeg 
1 oz. cinnamon 
Add: 
8 0z. whole eggs 
Stir in: 
1 qt. molasses 
Mix together and add: 
2 lb. cake crumbs 
4 Ib. 8 oz. milk 
Sift and mix in: 
5 lb. cake flour 
4 lb. seedless raisins 
Deposit into paper lined cup cake 
pans and bake at 375° F. When baked 
and cooled, cover with desired icing. 
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RAISIN SHIPMENTS UP 

FRESNO, CAL. — Shipments of 
raisins to the trade in the US. and 
Canada during July totaled 8,692 
tons, an increase of 183 tons over 
July a year ago. This was reported 
by Norman J. Katen, manager of the 
California Raisin Advisory Board, 
from statistics compiled by the Raisin 
Administrative Committee. Mr. 
Katen said the increase for the month 
is reflected in packaged shipments 
only, with bulk shipments dropping 
slightly lower than July last year. 








the chapter. Left to right, 


BRITISH BAKERY ENGINEERS — During the forma- 
tion meeting of the new British Chapter of the American 
Society of Bakery Engineers, several of the members 
gathered with officers and guests ior the illustration 
above. One hundred members are already enrolled in 
standing, 





are Walter H. 


de Grey, Geoffrey R. Gilbert, J. H. Stevens, George Young, 
Philip Savory, A. B. Corn, Kenneth Morgan, Fred Stevets 
and John Figgins. Seated, left to right, are Harry Cok 
bourne, Martin Eisenstaedt, American Stores, Inc., Phik 
adelphia, president of the ASBE; John Thomson, Allied 
Bakeries, Ltd., president of the British chapter; John 
Price and Norman W. Hall. 
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Allied Trades Developments .. . 


Grant H. Gneiss Named 


NEW YORK—Grant H. Gneiss has 
peen named eastern regional sales 
manager by the Humko Co. His head- 
quarters are in New York City. 


Mallet Sales Conference 


PITTSBURGH—A two-day nation- 
al sales conference of Mallet & Co. 
representatives was recently con- 
cluded with a luncheon and swim- 
ming party at the Pittsburgh home 
of Louis D. Mallet, company presi- 
dent. 

The guests were also treated to a 
complete tour of the Mallet plant in 
Pittsburgh where all operations are 
now consolidated and concentrated in 
nearly two acres of floor space under 
one roof. 


Union Steel Appointments 


NEW YORK —H. D. Gardner has 
been named general sales manager 
and H. R. Transue has been appointed 
assistant general sales manager of 
Union Steel Product Company’s 
equipment division, it was announced 
by C. W. Steinhauer, vice president 
of the company. 

Mr. Gardner will head sales ac- 
tivities for all Union Steel products 
and Mr. Transue will specialize in 
promoting the company’s line of ship- 
ping and distribution equipment for 
bakery use as well as export sales. 


Oakite Representatives 


Oakite Products, Inc., New York, 
has announced the appointment of 
three new technical service repre- 
sentatives. They are: John A. Price, 
assigned to serve food industry ac- 
counts in the west Chicago area; 
John C. Mullarkey, the Phoenix, 
Ariz., territory, and Charles L. Blas- 
ingame the Dayton, Ohio, area. 


Arnold Fogel Transfers 


Alex Weber, sales manager of 
Caravan Products Co., Ine., an- 
nounces the transfer of Arnold Fogel 
to the Ohio-Michigan sales territory. 
Mr. Fogel will make his home in 
Cleveland. 


Joins Basic Foods 


ENGLEWOOD, N.J. — Sanford 
Werbin has joined Basic Foods Sales 
Corp., Englewood, N.J., as director of 
research of the company’s Frost-O- 
Fast Division, it was announced by 
Gerard Weinstock, president. Mr. 
Werbin has been chief food chemist 
at Stein, Hall and Company, Inc., 
New York, for the past 19 years. 


Crocker Appointment 


Walter H. McCallum has been ap- 
Pointed sales manager of the newly- 
created folding carton division of H. 
§. Crocker Co., Inc., according to an 
announcement by R. J. Rodgers, vice 
president in charge of manufacturing 
Sales. Production and sales head- 
Quarters for the folding carton di- 
Vision of Crocker will be located at 
the company’s head offices and plant 
in San Bruno, Cal. 


Fourth Plant Opens 


CHICAGO—Jerome H. Debs, pres- 
ident of Chicago Metallic Mfg. Co., 
Chicago, announces the opening of 
Pan Coatings, Inc., of New York, lo- 
cated at 41-38 Crescent St., Borough 
of Queens, Long Island City, for pan 
glazing and cleaning services in the 
Metropolitan New York area and ad- 
joining territory. 

This is the fourth Pan Coatings 


plant operated by Chicago Metallic. 
Rudy Fekete is in charge of the New 
York plant. 
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Liquid Sugar Plant 


To Open in California 


SAN FRANCISCO—The Union Su- 
gar division of Consolidated Foods 
Corp. at San Francisco has entered 
the liquid sugar market and stream- 
lined production facilities for the new 


product have been installed at 
Union’s plant in Santa Barbara 
County. 


Roland Tognazzini, president of the 
company, has announced that liquid 
sugar produced by Union will be de- 
livered to industrial users in the bak- 
ing, confectionery and other indus- 
tries by rail cars and tank cars. 

Mr. Tognazzini said that the de- 
cision to manufacture and market 
liquid sugar was based on new in- 
dustrial uses and increased demand 
for the product in the West. 
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Allan McGavin, Sr., Dies 


VANCOUVER — Allan McGavin, 
Sr., one of the founders of McGavin’s 
Bakeries, Ltd., died here after a 
lengthy illness. He was 62 years old. 
Mr. McGavin came to Canada in 1912 
from his native Scotland and later 
moved to Edmonton where he joined 
his brother, James M. McGavin, in 
the bakery business. In 1928 the firm 
expanded its operations to Vancouver. 
It opened a branch in Denver in 1929 
and in Los Angeles in 1935. 

Mr. McGavin directed both Ameri- 
can operations until sold to U.S. in- 
terests in 1937 after which he re- 
turned to Vancouver to become vice 
president and sales manager. 


BREAD IS THE STAFF OF LIFE 


Retards Moisture Loss 


WASHINGTON—USS. food scien- 
tists here have uncovered a substance 
which will retard the loss of moisture, 
flavor and aroma in baked foods. 

The researchers have found that 
by treating lard, cottonseed, soybean 
and peanut oil with acetic acid, new 
chemicals called “acetoglycerides” are 
formed. Coated on baked and other 
foods, they retard moisture and 
flavor loss. 














Carr-Consolidated 


Chicago Plant Burns 


CHICAGO—An explosion and fire 
destroyed the Carr-Consolidated Bis- 
cuit Co. plant here last week, caus- 
ing over $21 million damage. Nearly 
40 were injured and missing. 

Four buildings covering half a 
block were engulfed with flames 
minutes after the fire started, threat- 
ening neighboring firms, including the 
Chicago Metallic Manufacturing Co. 

The initial blast shattered the rear 
of the main, 6-story structure. Plant 
employees said it was possible one of 
the ovens exploded. 

About 100 persons were working in 
the biscuit plant at the time. Carr- 
Consolidated, owned by Winn & 
Lovett Co., manufactures Crackin’ 
Good brand cookies and crackers. 
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American Bakeries Co. 


Earnings Increase 


CHICAGO — The American Bak- 
eries Co. reports consolidated net 
income, after federal taxes, for the 
28 weeks ended July 16, of $2,704,- 
232, or $1.61 per share on 1,596,205 
shares of common stock presently 
outstanding. For the like period of 
1954 consolidated net income was 
$2,003,682, equivalent to $1.17 per 
share on 1,596,193 shares of common 
stock. 

For the 12 weeks ended July 16, 
consolidated net income was $1,129,- 
839, equivalent to 67¢ per share on 
common stock outstanding. This com- 
pares to consolidated net income of 
$765,433 for the corresponding 12 
weeks of 1954. 
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Perfection Company Sold 


CHICAGO—E. F.. Chambless, presi- 
dent, announces that the Schulze & 
Burch Biscuit Co., Chicago, has ac- 
quired the Biscuit and Cracker Di- 
vision of the Perfection Biscuit Co., 
Fort Wayne, Ind. 

The merchandising, sales and dis- 
tribution organization of the Perfec- 
tion Biscuit Co., doing business in 
Indiana, Ohio and Michigan, will be 
consolidated with the Schulze and 
Burch marketing organization. 

All baking of biscuit and cracker 
products will be made in the Schulze 
and Burch plant in Chicago. 
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FIFTY YEARS—Ear! W. Heiner, manager of Heiner’s Bakery, Huntington, 


W. Va., standing at left, is receiving from W. W. Patton, senior employee of 
the bakery, a plaque from the employees commemorating the founding of the 
bakery a half-century ago by Charles W. Heiner. The presentation was made 
at the bakery firm’s recent fiftieth anniversary celebration at the Hotel 
Prichard. Mr. Patton has a 32-year service record with the bakery. 
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Sept. 11-13 Program 
Details Announced 
For Virginia Meeting 


NATURAL BRIDGE, VA. — The 
Virginia Bakers Council, Inc., has an- 
nounced the official program for 
its Sept. 11-13 fall meeting and con- 
ference which will be held at Natural 
Bridge, Va. 

The Sept. 11 program: 2 p.m., regi- 
stration opens; 3 p.m., meeting of 
Rocking Chair Brigade and Waffle 
Bottom Club; 5 p.m., get-acquainted 
hour; 6 p.m., annual smorgasbord 
dinner; 8 p.m., official opening: of 
conference by T. S. Herbert, Atlas 
Baking Co., president; 8:15 p.m., 
“A New Frontier—Public Relations,” 
Rex Paxton, Sutherland Paper Co.; 
9 p.m., entertainment, courtesy 
Potomac States Div. No. 3, Allied 
Trades of the Baking Industry; 10 
p.m., annual pilgrimage to Natural 
Bridge. 

Sept. 12: 


8:30 a.m.,_ invitation 
breakfast; 10 a.m., morning session 
opens; 10:10 a.m., “Making People 


More Bread Conscious,” Miss Mildred 
Arnold, American Institute of Bak- 
ing; 10:40 a.m., “The School Lunch 
Program,” Miss Helen Ward, Vir- 
ginia Department of Education; 11:10 
a.m., “Winning Favor Among Home- 
makers,” a home _ demonstration 
agent; 11:30 a.m., open forum; 1 p.m., 
annual president’s luncheon; 6 p.m., 
hospitality hour; 7 p.m., annual 
Dutch treat dinner; 8:15 p.m., “Pan- 
orama of Progress,” Dr. Neal Bow- 
man, educator; 9 p.m., dance. 

No formal program is planned for 
the afternoon of Sept. 12 which will 
be devoted to golf, games and sight- 
seeing. The annual membership meet- 
ing is scheduled for 10 a.m. on 
Sept. 13. 
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Cling Peach Promotion 


Various segments of the food in- 
dustry plan to back the cling peach 
promotion Oct. 20-Nov. 15. The pro- 
motion theme will be built around a 
western ranch dinner. 

Numerous TV and radio programs 
and newspaper publicity will be de- 
voted to publicizing the event. The 
cling peach industry is offering tie-in 
material to bakers desiring to take 
advantage of the nationwide atten- 
tion which the promotion will get. 
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West Virginia Bakery 
Notes 50th Anniversary 


HUNTINGTON, W. VA.—Heiner’s 
Bakery, Huntington, W. Va.,_in- 
augurated observance of its 50th 
anniversary last month with two 
major events. One was an employees’ 
banquet served at the Hotel Prichard 
in Huntington at which 14 veteran 
employees were presented with wrist 
watches by Earl Heiner, manager of 
the firm. 

Employees presented Mr. Heiner 
with a plaque commemorating the 
founding of the bakery in 1905 by 
Charles W. Heiner. 

Second event was a party for gro- 
cers, grocers’ employees and their 
families at Camden Park, in Hunting- 
ton. Almost 10,000 from throughout 
the area attended. George Heiner, as- 
sistant manager, presented a gold 
watch to Charles Condoles, a Hunt- 
ington restaurant operator, who is 
the firm’s oldest continuous whole- 
sale customer (since 1907). 
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Coming Nationwide Publicity to Spread 
Story of October Donut Promotion 


Opening date of the 27th annual 
Donut Month promotion is 
and spearheading the 


October 
approaching 


campaign is Mrs. America—symbol 
of American womanhood, mother and 
homemaker. 

October Donut Month is the lead- 
ing promotional activity centered 
around the doughnut and is designed 
to create demand and build ever- 


increasing markets for the baker. 

Leading the promotion is_ the 
Doughnut Corporation of America, 
assisted by the American Dairy Assn., 
Bakers of America Program, Coffee 
Institute, and other organizations. 

Bakers will be able to tie in and 
be supported in their own campaigns 
by a multitude of advertising and 
display helps, and by TV, radio and 
press advertising. 

Doughnut stories, pictures and reci- 
pes, plus suggestions on novel ways 
of serving doughnuts, will appear in 
the nation’s magazines and news- 
papers. A number of “doughnut 


queens” will be picked and reign in 
many communities. Publicity photo 
“breaks” in which celebrities will be 
shown dunking doughnuts will be 
played up in the press and similar 
scenes will be shown on many TV 
shows. 

Halloween—which comes during 
Donut Month—is a natural publicity- 
getter for the parties that are held 
during the gay period when the 
witches ride. Dozens of happy pic- 
tures of Halloween parties will be 
printed—and what is a Halloween 
party without doughnuts? 


Tools for the Baker 


As in former years, tailor made 
tools for tying in with National Oc- 
tober Donut Month are made availa- 
ble to bakers of every type. For the 
wholesale baker: Full color posters in 
sizes for window, truck and indoor 
display, set-up counter display, wire 
floor rack for mass display, shelf 
strips, newspaper ads, radio and TV 
spot announcements, etc. For the 


house-to-house and multiple retail 
baker: 32-page party booklet featur- 
ing Halloween parties and special 
parties, charms in the form of mini- 
ature doughnuts and glasses of milk, 
on key chains, made up in several 
ways for easy distribution, appeal to 
children as well as grown-ups. For 
the restaurant baker: Assortment of 
full color, attractive, punchy posters 
for window and back bar, promote 
coffee break, luncheon, breakfast and 
snack business. 

All of the material has been pre- 
pared to help the baker increase his 
doughnut sales during Donut Month 
and throughout the year. It is the 
fruit of the experience and know-how 
of over a quarter-century’s Donut 
Month promotions and are claimed to 
be hard-hitting and effective. Com- 
plete details and information as to 
how bakers can tie in with National 
Donut Month may be had by writing 
to the Doughnut Corporation of 
America, 45 West 36th St., New 
York 18, N.Y. 
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MRS. AMERIC A—The influence 
which Mrs. America exerts on buying 
power will be put to work to adver- 
tise October Donut Month and create 
added sales for doughnuts during the 
month. The promotion will be backed 
by many companies in their advertis- 
ing and considerable publicity via 
press, radio and TV will encourage 
the consumption of more doughnuts, 





Too Early for Christmas Plans? 
Alert Bakeries Are Busy Now 
Preparing Extra-Profit Season 


Many bakers throughout the USS. 
are already busily engaged in plan- 
ning a number of business-building 
maneuvers calculated to enhance 
business throughout the Christmas 
season ahead. 

Fenders Bakery, Golden, Colo., 
plans to issue Christmas tree cards 
to anyone beginning Nov. 1. These 
cards will be punched every time 
baked goods are purchased. When 
the entire card is “punched out,” 
indicating that $20 in bake goods has 
been purchased, it may be turned in. 
Then, a voucher will be issued, ex- 
changeable for a king-sized Christmas 
tree, at a tree-dispensing lot, in De- 
cember. These cards are certain to 
encourage steady patronage and 
bring in many new customers. 

Fenders also will send a personally- 
typed letter to all members of the 
Chamber of Commerce, and _ the 
Junior Chamber of Commerce, early 
in December. This letter will explain 
that every housewife deserves an 
extra special appreciation gift at 
Christmas, because of her shopping 
struggles. Fenders offers a “Christ- 
mas appreciation cake,” a three-layer 
affair, with a “Merry Christmas to” 
(name of wife) and all the trimmings 
every year. This will be delivered by 
special messenger on the afternoon of 
Dec. 24 with a card giving the name 
of the husband. 

Fenders suggests that these cakes 
be ordered via phone anytime up to 
Dec. 23. 

Fenders also believes in the per- 
sonalized phone approach. Commenc- 
ing Dec. 5, a dozen calls are made 
daily to numbers called at random 
from the pages of the telephone di- 
rectory. Everyone who answers is in- 
formed that they have a 25¢ credit 
slip at the bakery, usable on pur- 
chases of $2.25 or more, if it is picked 
up and used before Dec. 25. The indi- 
viduals answering the phone are 


wished a merry Christmas. The en- 
tire conversation is kept under a min- 
ute and a half in length. 


Children’s Cake 

Fenders, in this connection, will 
offer the individuals “children’s cake,” 
for placing under the tree. Cakes will 
be made, with the name of the child 
underneath, and in a wide variety. 
Each costs only 75¢ and make ideal 
“extra gifts” for children. 

Fenders also uses brief newspaper 
ads spotted strategically across from 
the comic page of the local news- 
paper. The ad suggests that, “If you 
give your schoolchum one of our 
Christmas cakes, you may pick out a 
free Walter Disney comic for your- 
self. With any cake costing 75¢ or 
more, up to $1.25, one Disney comic 
goes to the small-fry purchaser. And 
these cakes are placed in attractive 
boxes, gift-wrapped for free. Children 
like the idea of getting a present for 
themselves, when they buy a gift for 
another boy or girl.” 


Gift-Wrapping Service 

Diana Bakery, Denver, realizing 
that gift-wrapping presents trials and 
tribulations to everyone concerned, 
will set up its own gift-wrapping bu- 
reau, presided over by a high school 
lad and girl. 

When anyone buys pastry amount- 
ing to 50¢ or over, a slip is given to 
the purchaser, entitling him or her to 
have one package gift-wrapped free. 
The patron may collect slips with 
different purchases, until he or she 
has enough to bring in a dozen par- 
cels or more, for gift-preparing. 
Brightly colored twine and boxes are 
provided. This annually makes for 
heavy Christmas traffic. 

Diana Bakery also uses brief news- 
paper advertisements every day dur- 
ing the week before Christmas. The 
gist of the ad is “Let ’em eat cake.” 
The ad points out that what with 


frenzied last minute Christmas shop- 
ping, housewives may well serve cake 
and a sandwich or salad as an easily 
prepared, time-saving supper before 
setting out on nocturnal Christmas 
shopping chores. 

Diana Bakery also will offer a very 
special attraction for service person- 
nel in uniform, who, during the week 
before Christmas, may save 10% on 
their purchases. Newspaper ads will 
remind mothers and wives that 
“loved ones home on furlough de- 
serve the best in pastries.” 
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Hamburger Buns 
In Cartons Rate 


First in Survey 


CHICAGO — Housewives and food 
store operators prefer hamburger 
buns packaged in paper cartons with 
overwrap, a survey by Market Facts, 
Ine. reveals. By an alniost three-to- 
one margin the women chose the 
printed-tray buns. Store owners or 
managers favored the printed-tray 
buns by the same three-out-of-four 
margin. 

In announcing the results of the 
survey, Merrill Maugham, director of 
the Bakery Package Group of the 
Folding Paper Box Assn., said the 
survey indicated six advantages of 
bakery goods in printed cartons. The 
research covered only hamburger 
buns. 

The six points, Mr. Maugham said, 
were that printed cartons: (1) stack 
better; (2) look better; (3) are pro- 
tected better; (4) maintain their 
identity; (5) sell better; and (6) are 
preferred by consumers. 

The survey was undertaken to de- 
termine preference between ham- 
burger buns packaged in printed car- 
tons with cellophane overwrap and in 
an all-cellophane wrap. In the con- 
sumer study 825 women were inter- 
viewed, 631 in representative stores 
and 194 in their homes. Asked “which 
of these two packages do you pre- 
fer?” the women chose the carton 
package by almost three to one. 

In the store survey the owners or 
managers of 107 grocery stores in 


New York, Dayton, Chicago, New 
Orleans, San Francisco and Los An- 
geles were given the same choice. 
Sixty-seven per cent preferred the 
printed tray package, 9% had no 
preference and 24% chose the all- 
film wrap. 


BREAD 1S THE STAFF OF LIFE: 


TV Bread Cartoon 
Advantages Cited 


Exclusive use in the market area 
is described as one of the features of 
animated cartoon TV bread com- 
mercials offered by the television divi- 
sion of the Alexander Film Co., Colo- 
rado Springs, Colo. 

The firm says the commercials 
originally cost $60,000 to produce for 
one of the largest bakeries in the 
country but that they are now avail- 
able for a fraction of the original 
cost. 

Advantages claimed for the ani- 
mated cartoon commercials are re- 
peated showings of the wrapper and 
brand name, fast-moving action, ex- 
clusive use in the trade area, point- 
of-sale tie-in opportunities and avail- 
ability within 35 days. 


BREAD IS THE STAFF OF LIFE—— 


DOUGHNUT FIRM EXPANDS 

QUINCY, MASS.—Dunkin’ Donuts, 
Inc., Quincy, Mass., operator of road- 
side doughnut shops, is currently en- 
gaged in an expansion program. The 
firm makes available franchise op 
portunities and will continue its pol- 
icy of erecting and operating shops. 
The shops specialize in doughnuts 
and coffee on the premises as well as 
in “take out” service, according to 
William Rosenberg, president of the 
company. 


———“BREAD IS THE STAFF OF LIFE 


AIB CLASS ELECTS 

CHICAGO — Officers elected by 
Class 67 which finished earlier this 
year, at the American Institute 
School of Baking are Paul E. Sottong, 
president, and Alfred A. Smigiel, 
secretary. Mr. Sottong, from Kokomo, 
Ind., is a production baker for 
Dietzen’s Bakeries, Inc. Mr. Smigiel 
is with the Hall Baking Company 
(Continental), Buffalo, N.Y. 
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FRONT PAGE—Reprinted here is the front cover of a new American booklet 
entitled “Bread in the Making,” designed to acquaint grade school children 
with the bread baking process. The booklet contains colorful illustrations 


ADVER 





explained in easy-to-understand language. 


New AIB Booklet Describes 
Bread Baking to Children 


An illustrated booklet describing 
commercial bread production in terms 
that can be easily understood by 
grade-school children has been issued 
by the American Institute of Baking. 
Its title is “Bread in the Making” and 
it replaces “Bread—A Visit to a 
Modern Bakery” in the Institute’s 
list of classroom materials. The book- 
let was prepared by the consumer 
service department as part of its plan 
for new educational material for the 
Bakers of America Program. 

“Bread in the Making” is designed 
for pupils of the third, fourth and 
fifth grades. To amplify its use, a 
teachers’ guide was written to ac- 
company it, and suggested classroom 
activities covering many areas of in- 








APPLE PIE TIME—Apple pie time 
is indicated in the above suggested 
window display which the Fleisch- 
mann Division of Standard Brands, 
Inc. will distribute to the nation’s 
bakers for National Apple Week, Oct. 
27-Nov. 5. Fleischmann believes the 
simple mass display of apple pies and 
easily-made prop of real apples wired 
to apple branches should be an effec- 
tive point-of-salesman for America’s 
most popular dessert. Fleischmann 
representatives will also distribute 
the eye-catching window display 
Streamers being produced by Na- 
tional Apple Week Associations, Inc. 


struction are included. For example, 
the teachers’ guide integrates nutri- 
tion with social studies, arithmetic, 
language, arts and other studies. 

The booklet contains 16 pages, each 
illustrated with four-color drawings. 
The narrative concerns a visit to a 
bread plant by a group of school chil- 
dren, with every step of the bread 
making process described in simple 
language. 

The consumer service advisory 
committee of educators initiated the 
planning, and an approved manu- 
script of the booklet was used in over 
100 elementary classrooms in Chi- 
cago to test its effectiveness as a 
teaching aid. 

Copies of “Bread in the Making” 
and its accompanying teachers’ 
manual will be mailed to supervisors 
of elementary education throughout 
the U.S. Many of the teachers who 
will order supplies will use the book- 
let in connection with field trips to 
local bakeries, as bakeries are among 
the organizations most frequently 
visited by elementary school groups. 
Educators find that the visits stimu- 
late new interest in bread as a nour- 
ishing food, and bring the classroom 
and the community closer together. 

Cost of the 100 copies of the book- 
let is $3.50 and may be secured from 
D. E. McFadden, director of public 
relations, American Bakers Assn., 
Suite 1558, Opera Bldg., 20 N. Wacker 
Drive, Chicago 6. 





BREAD IS THE STAFF OF LIFE 


Profitable Sideline 


Grable’s Bakery, operating a num- 
ber of units throughout the Greater 
Miami, Fla., area, has added a side- 
line in the form of quick frozen 
chocolates installed by the Fannie 
May Candy Co. of Chicago. The prod- 
uct is sold from a floor display cabi- 
net. The candy boxes are air tight to 
prevent moisture condensation while 
the candy is thawing. 

Hogarth Grable, owner of the 
bakery chain, is well pleased with the 
response to his new sideline, which 
has not only helped to increase sales 
volume but has attracted new cus- 
tomers. 
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First Aid 
For 


TISING 


Can you give us a short listing of radio programs (low-in-produc- 
© tion-costs) which are working well for other retail outlets?—H. B., 


Albuquerque, New Mexico. 
A In actual practice, many different types of programs are selling the 

e baker’s wares—and at low cost. Perhaps the most economical buy is 
the 15-minute musical record show presenting one specific type of music 
(popular, jazz, hymns, barbershop harmony, etc.). You get a good deal of 
commercial selling time, usually an opening and closing commercial, two 
full one-minute commercial announcements and ad-lib mentions by the disk 
jockey. Some “novelty” programs selling well are, to mention a few, “A 
Blessed Event” with the local town folks sending in the names of the new- 
comers, the staff adding some personal information about mother, dad, and 
the grandparents. “Come and Get It” with drawings being made from sales 
slips of the week—prizes awarded in bakery products. “Toast and Coffee” 
morning show, co-sponsors with coffee wholesaler, a “breakfast-club” type 
broadcast from local restaurant. “Curbstone Reporter” with man-on-the- 
street broadcast. These are just a few of the proven programs which have 
been successful for bakeries everywhere. 


We’re located where our only ‘mass medias are the two county 
® weeklies located in another town. What can we do for selling right 

here in our own immediate locality in a case like this?—I. M., Indiana. 
A Your situation is more common than you think. One suggestion 
© might be one baker’s solution—a two-page local newsletter on legal 
size paper. Local births, obituaries, weddings, sports, illnesses (all getting 
little space in the paper designed to serve the entire county) and spiced 
with a little humor, can be used. Between each news section, there can be a 
friendly plug for some bakery product, and a coupon at the close of the 
newsletter for increasing store traffic might be used. The office girl may 


type the stencils, run them off on the mimeograph machine every 10 days. 
A local housewife can distribute it to every home in town. 


Q. 

A Run a weekly ad with a full description on a local Mr. (or Mrs.) 
@ “X.” Mr. “X” will get a free cake when calling in person at the 

bakery. Nine out of ten times he will buy something else. Or insert several 

local names in small print in your regular promotion ads with these persons 

coming to the store to claim their get-acquainted gift. It builds up reader- 

ship and store traffic, too. 


We want a promotion for increasing store trafic in our town of 
8,500 as soon as possible.—L. T., Illinois. 


We do a good deal of advertising but feel that we could be more 
® aggressive in obtaining new customers. Can you send us some sug- 


gestions?—D. S., Ohio. 
A This aggressive selling you mention makes the difference in making 

© a living and making good money in your business. Follow the same 
pattern for all successful selling—make enough contacts. In advertising it’s 
called “slanting your advertising” to sell to specific needs or interests. For 
example, daily checking of newspapers for engagements and wedding an- 
nouncements will give you contacts for a telephone call, a personal visit, 
plus photos of your wedding cakes. Many bakers find it profitable to make 
this offer to the professional bridal-catering services, too. This slanting to 
specific needs such as weddings, conventions, and the like will pay off in 
greater volume and more profits. 


Q. 
A This advertising is probably all well planned. But they may be 
® general advertisements, which should be used only occasionally. 
Best tangible results come from taking one product and selling it well. Take 
a Hallowe’en cake. Describe it, the appearance, the flavor, its potential uses 
for parties, trick-and-treaters, family, friends. Get the attention, create the 
desire, get the action on one product at a time. You'll get quicker tangible 
results from your advertising money. 


Why are some of our radio spot announcements and newspaper ads 
not producing better sales results? 





This column is a monthly feature for bakers. If you would like help on 
any of your own advertising problems, or on activities for building 
good-will and public relations, write The Editor, The American Baker, 
P.O. Box 67, Minneapolis 1, Minn. 
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“Mum, 


Baker Boy 


CONFECTION ROLL 








CAMPAIGN—The Baker Boy Co. launched an outdoor advertising campaign 
with Foster & Kleiser Co. in the Los Angeles market. The outdoor venture is 
the first time Baker Boy has used this medium. Newspapers and national 
magazines have been utilized since the firm began in 1949. The new display 
will be seen in key areas of the city. Appetite appeal and product identification 


in the outdoor design are stressed. 





Du Pont Reports 7 of 10 Supermarket 
Shoppers Buy Baked Goods on Impulse 


WILMINGTON, DEL.—A shopping 
study listing the in-store buying de- 
cision rates for supermarket prod- 
ucts in 88 different classifications 
including fresh and frozen _ foods, 
glass-packaged items and non-foods 

has been issued by the Du Pont 
Company’s film department. 

Highlights of the study: 

Seven out of 10 buying decisions on 
all supermarket products including 
baked products, are made after shop- 
pers enter stores. On many products, 
however, the rate is as high as nine 
out of 10. 

Nearly half of all supermarket 
products are bought on impulse with- 
out any previous planning. 

Two out of three shoppers make up 
their minds without a shopping list. 
Strong evidence, the summary sug- 
gests, that today’s shopper enters the 
supermarket, sees what looks good, 
then plans her meals. 

“Mom” still does most of the shop- 
ping, usually once a week. Friday is 
the most popular day. 

The average shopper spends little 
more than a minute in buying each 
item. Shoppers average only 17.9 
minutes in stores—looking, touching, 
rejecting, buying, walking through 
departments, and checking out. 

More than 5,000 survey shoppers 
made nearly 68,000 purchases in 250 
supermarkets across the country 
an average of 12.7 items per shopper. 


Some of the information in the 
master study, largely on _ specific 
products, was released during the 


past year in separate studies as part 
of the “Latest Facts” series. Products 
and their in-store buying decision 
rates covered in special studies in- 
cluded: 


Baked Foods ...Seven out of 10 


CE eecacneeds Nine out of 10 
Crackers and 
Biscuits ......Nine out of 10 


Potato Chips ...Eight out of 10 
Glass Packages Seven out of 10 
Non-Foods ......} vine out of 10 
Detailed information on these, and 
scores of other products, are included 
in the master study, which claims 
that transparent packaging is impor- 
tant in influencing purchases at point 
of sale. The study also points out that 
transparent packages make outstand- 


ing displays and that visibility stmiu- 
lates appetite appeal. 

In conducting the study, shoppers, 
interviewed when entering stores, 
were asked what they intended to 
buy. All items on the shopper's list 
(written or mental) were recorded. 
Each shopper also was asked what 
brand, if any, she had in mind for 
each intended purchase. As_ these 
shoppers left the stores, all pur- 
chases were checked against the 
original lists. 

A continuation of a customer serv- 
ice originated by Du Pont 19 years 
ago, the master study is designed to 
help the food industry evaluate the 
packaging factors influencing buying 
decisions in today’s self-service stores. 
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Bread—Jelly Market 
Test Called Success 


Market testing of jelly in fold-up 
metal tubes on door-to-door bread 
routes in Lancaster County, Pa., was 
termed a success by participants in 
the campaign. 

The test was conducted intensively 
one week by Wright’s Bakery, New 
Holland, Pa., in cooperation with 
the Collapsible Tube Manufacturers 
Council which last April launched a 
nation-wide campaign to promote the 
packaging of spread-type foods in 
metal tubes. 

“Consumer reaction to jelly in 
tubes was surprisingly favorable,” 
Farrell Smith, sales manager of the 
Lancaster County bakery, said. ‘Four 
out of every five purchasers said they 
would continue to re-order the jelly.” 

Wright’s bread routes, Mr. Smith 
pointed out, are predominantly rural 
and small town. 

In the first week of the test, 34 
driver-salesmen sold a total of 1,674 
tubes of apple-raspberry jelly pack- 
aged by C. H. Musselman Co. of Big- 
lerville, Pa. 

Mr. Smith said the firm plans to 
continue offering tubed jelly on a 
number of routes. One user com- 
mented that “We like it to give to 
the children. They eat more bread 
this way.” 





Unproductive Corner 
Becomes Profitable 
Doughnut Operation 


A 50% profit on sales of freshly 
made doughnuts is claimed by John 
and Virginia Shilling, owners of a 
small supermarket in Coquille, Ore. 
Further, the doughnut-making opera- 
tion is located in a corner previously 
unproductive, according to a report 
by the Shillings in the publication, 
Food Topics. 

An attractively painted sign on the 
front window of the store, and the 
tempting aroma of freshly-made 
doughnuts are compelling advertise- 
ments for the section, which Mrs. 
Shilling states “just sells itself.” The 
front window location attracts added 
interest from passersby. The dough- 
nuts are bringing in extra sales them- 
selves and extra traffic for the entire 
store, thus boosting general volume 
figures in the process, the article 
states. 

Aside from the major inyestment 
of one doughnut machine, the section 
required practically no extra capital. 
The counter, which separates the 6- 
ft.-sq. corner from the rest of the 
store, and which provides display 
space for the trays of fresh dough- 
nuts, was built by Mr. Shilling him- 
self. A small glass-fronted case tops 
the counter, providing protection for 
the wares. No extra help is needed 
for the operation, because the dough- 
nuts are prepared early each morn- 
ing, immediately after the store is 
opened, and before heavy customer 
traffic begins. 

Because the doughnut counter is 
close to the two checkout stands, 
sales can be handled by anyone at- 
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tending the checkouts. If demand jg 
heavy, as on the weekends, the secong 
batch is usually made up during the 
early afternoon lull. 

Mrs. Shilling said that the specia} 
enterprise has done “very, very well,” 
She reported that it draws a lot of 
trade, and incidentally brings a bet. 
ter profit than any other single item 
in the store. ‘We're getting new cus. 
tomers every day,” she said, “because 
one person tells another, and any. 
one passing the store can’t help smel] 
the doughnuts frying. That helps. 
lot, too.” 
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Heiner’s Promotes 
50th Anniversary 


Heiner’s Bakery, Huntington, W. 
Va., is observing its fiftieth year in 
business and has developed a number 
of promotional ideas to take ad. 
vantage of this important milestone 
in business. 

The company has incorporated the 
anniversary theme in all of its ad- 
vertising, using the slogan “A Family 
Tradition for Fifty Years,” empha- 
sizing the idea that Heiner’s products 
have carried the family name con- 
tinuously since the firm’s inception, 
while at the same time getting across 
the point that many families in its 
market area have been using its prod- 
ucts over this period. 

Bus cards, outdoor, radio, tele. 
vision, newspaper and special in-store 
displays all have been correlated to 
carry out this theme. A special fif- 
tieth anniversary seal was developed 
for use in all print media, and a 
36 in. replica has been affixed to all 
trucks. A giant “seal” has _ been 
erected atop the firm’s plant. 





Bread Vending Machines Trend Grows 





BREAD VENDOR—Petersen Oven Co., Franklin Park, IIL, has designed an 





automatic bread vending machine, called the Bread-Vend. The machine at the 
left can be used indoors or outdoors for a single variety. Selection of three 
varieties is also available. The middle machine shows the indoor model with 
loaf display. At the right is the outdoor model with illuminated plastic loaf 
display cover and automatic temperature control. The machine can handle 2 
loaves of a single variety. The unit is six feet high. An electrical connection of 


110 volts, single phase, is required. 


Various cities across the nation re- 
port installations of bread vending 
machines, thus adding that product 
to the growing list of food items that 
can be purchased from coin-in-slot 
machines. 

Twenty-five bread dispensing ma- 
chines were installed recently at 
Portland, Ore. For a quarter the 
housewife can choose between three 
kinds of bread visible in the machine’s 
windows. H. O. Berry designed the 
machines used in Portland. 

A rise in sales of bakery products 
through vending machines has re- 


sulted in the formation of Stallworth 
Variety Vending Machines, Inc., with 
offices at 20 River St., Pittsburgh. 
Founder of the company is S. P. Stall- 
worth, Ertl-Pitt Bakeries’ head. The 
firm’s product, engineered for mer- 
chandising a variety of bakery items, 
is now in production and available for 
viewing. 

Production of a vending machine 
for bread has been announced by the 
Petersen Oven Co., Franklin Park, 
Ill. The company has models for in- 
door and outdoor use which can auto 
matically vend 72 loaves of a single 
variety. 
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HEAT PROBLEM — The accumulation of excessive heat in the oven room 
of the Langendorf United Bakeries plant in Seattle is being dissipated by 
the use of a heater-ventilator system, units of which are shown in the circles 
here. The units heat and ventilate the oven, proof and allied areas as needed. 


Seattle's Langendorf 
Plant Solves Heat, 


Ventilator Problem 


SEATTLE—Heat building up dur- 
ing the operation of the 120-ft. oven 
in the Langendorf United Bakeries, 
Inc., plant in Seattle is now being 
dissipated through a system which 
functions both for heating and ven- 
tilating. 

Fresh air can be brought in via 
the units while overheated room air 
is carried out through the windows. 
During the winter, the heat generated 
by the ovens is used for comfort 
purposes. ‘Thermostatically-operated 
dampers close the by-pass in the ven- 
tilating heaters, permitting outside 
air to pass over the heating coils, 
during cold weather. 

Projection heaters are used in the 
rest of the building. A propeller fan 
unit may concentrate a high air 
velocity in certain areas and to avoid 








Robert G. Sutherin 


VICE PRESIDENT — Robert G. 
Sutherin has been elected vice presi- 
dent in charge of bakery equipment 
sales of the Read Standard Corp., 
New York, N.Y., and York, Pa., ef- 
fective Sept. 1. Mr. Sutherin has been 
associated with the baking industry 
since 1928 and has been identified 
with Read Standard engineering, 
sales and promotion since 1944. 


this situation, the units are provided 
with diffusers. These patented dif- 
fusers are set so that part of the 
air is deflected outward while the 
remainder passes through the open 
blades, inducing room air to mix with 
the warm air from the unit. With 
this arrangement only a gentle air 
motion results. Thus there is little 
possibility of disturbing bread-making 
ingredients, such as flour, with high 
velocity air from the unit heaters, 
bakery spokesmen said. 
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National Biscuit 


Reveals Plans 


FAIR LAWN, N.J.— Construction 
of National Biscuit Company’s new 
multi-million dollar biscuit and 
cracker bakery on a 404 acre site 
here will begin shortly, George H. 
Coppers, president of Nabisco, an- 
nounced Aug. 20. 

The bakery is expected to be in 
operation some time in 1957. 

Proposed facilities include a mod- 
ern, streamlined structure, dominated 
at one end by a large raw materials 
storage tower. It will be serviced by 
the Erie Railroad, with spur tracks 
entering the building for both de- 
livery of raw materials and shipment 
of finished bakery products. 

Plans call for attractive land- 
scaping and a large paved parking 
area for employees’ cars will be 
located at the rear of the building. 

The building site fronts on New 
Jersey Highway 208 for a distance 
of over 1,800 ft., extending south 
from the Glen Rock town line to 
McBride Ave. It was purchased from 
Fair Lawn Industrial Park, Inc., for 
an undisclosed sum. 

Nabisco’s new Fair Lawn facilities 
will alleviate the baking firm’s ex- 
pansion problem in the metropolitan 
New York area. Further expansion of 
National Biscuit’s large bakery in 
New York City, which has been oper- 
ating since 1898, is physically im- 
possible, Mr. Coppers said. Increased 
production was said to be necessary 
to keep pace with population growth 
in the northeastern states. 

Negotiations for the purchase of 
property here were announced by 
Nabisco last December. Large bak- 
eries have been built by Nabisco in 
Houston, Pittsburgh, Chicago, To- 
ronto and Portland, Oregon, during 
the past seven years. Under con- 
struction are plants in Philadelphia 
and Montreal. 
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CONVENTION CALENDAR 





Sept. 11-12—Virginia Bakers Coun- 
cil, Inc.; Natural Bridge, Va.; Sec., 
Harold K. Wilder, 5 S. 12th St., Rich- 
mond, Va. 

Sept. 11-18 — Wisconsin Bakers 
Assn.; Plankinton Hotel, Milwaukee, 
Wis.; Sec., Fred H. Laufenburg, 161 
W. Wisconsin Ave., Milwaukee, Wis. 

Sept. 20-21 — Nebraska Bakers 
Assn.; Paxton Hotél, Omaha; Sec., 
L. F. O’Konski, 1806 Chicago, Omaha, 
Neb. 

Sept. 29-Oct. 1—National Assn. of 
Bakery Sanitarians; Senator Hotel, 
Atlantic City, N.J.; Sec., Gerald Riley, 
c/o Modern Sanitation, 855 Avenue o 
the Americas, New York, N.Y. , 

Oct. 1-6—Baking Industry Exposi- 
tion (American Bakers Assn., Bakery 
Equipment Manufacturers Assn.), At- 
lantic City, N. J.; Sec., Harold Fied- 
ler, American Bakers Assn., 20 N. 
Wacker Drive, Chicago 6, Il. 

Oct. 6-8—Natl. Bakery Suppliers 
Assn.; Shelburne Hotel, Atlantic 
City, N.J.; sec., Philip W. Orth, Jr., 
304 E. Florida St., Milwaukee, Wis. 

Oct. 12—Iowa Bakers Assn.; Hotel 
Wahkonsa, Fort Dodge; Sec., Walter 
Dolch, 107 S. Main St., Maquoketa, 
Iowa. 

Oct, 23-25—National Pretzel Bak- 
ers Institute; Shoreham Hotel, Wash- 
ington, D.C.; Sec., Alex V. Tisdale, 
Star Route, Pottstown, Pa. 

Oct. 23-25—Kentucky Master Bak- 
ers Assn.; Sinton Hotel, Cincinnati, 
Ohio; Sec., Albert Wohlleb, 1814 
Greenwood St., Louisville, Ky. 

Oct. 24—Connecticut Bakers Assn.; 
Hotel Statler, Hartford, Conn.; Sec., 
Charles Barr, 584 Campbell Ave., 
West Haven 16, Conn. 

Oct. 29-31 — New Jersey Bakers 
Board of Trade; Hotel Berkeley-Car- 
teret, Asbury Park; Sec., Michael 
Herzog, 48 Cleremont Ave., New 
Brunswick, N.J. 

Nov. 13-15—New England Bakers 
Assn.; Hotel Statler, Boston, Mass.; 
Sec., Robert E. Sullivan, 51 Exeter 
St., Boston 16, Mass. 

Nov. 13-15—Southern Bakers Assn. 






Production Conference; Biltmore Ho- 
tel, Atlanta; Sec., Benson Skelton, 
26 Cain St., N.W., Atlanta, Ga. 


1956 


Jan. 15-17—Ohio Bakers Assn.; 
Sheraton-Gibson Hotel, Cincinnati, 
Ohio; Sec., C. L. Coffman, Seneca 
Hotel, Cleveland, Ohio. 

Feb. 5-7— Pennsylvania Bakers 
Assn. winter convention; Bellevue- 
Stratford Hotel, Philadelphia; Sec., 
Theodore Staab, 600 N. Third St., 
Harrisburg, Pa. R 

Feb. 10-12—Bakers Assn. of the 
Carolinas Golf Stag Outing; Carolina 
Hotel, Pinehurst, N.C.; Sec., Mrs. 
Louise Skillman, 2608 Portland Ave., 
Charlotte, N.C. 


April 8-11—Associated Retail Bak- 
ers of America; Hotel Sherman, Chi- 
cago; Sec., Trudy Schurr, ARBA, 
735 W. Sheridan Road, Chicago 13, 
Ill. 

April 12-15 — Southern Bakers 
Assn.; Roney Plaza Hotel, Miami 
Beach, Fla.; sec., Benson L. Skelton, 
703 Henry Grady Bldg., Atlanta 3, 
Ga. 

Apr. 16-18—Pacific Northwest Bak- 
ers Conference; Multnomah Hotel, 
Portland, Ore.; Sec., Roger Williams, 
1138 Jefferson St., Salem, Ore. 

May 15-16—Iowa Bakers Assn.; 
Hotel Savery, Des Moines; Sec., 
Walter Dolch, 107 S. Main St., Ma- 
quoketa, Iowa. 

June 18-20— Bakers Assn. of the 
Carolinas; Mayview Manor, Blowing 
Rock, N.C.; sec., Louise Skillman, 
2608 Portland Ave., Charlotte, N.C. 

July 15-18—West Virginia Bakers 
Assn.; Greenbrier Hotel, White Sul- 
phur Springs, W.Va.; Sec., Edward R. 
Johnson, 611 Pennsylvania Ave., 
Charleston, W.Va. 

BREAD IS THE STAFF OF LIFE 
WILLIAM MULLER 

GRAND RAPIDS, MICH.—William 
Muller, Sr., 69, treasurer and gen- 
eral manager of Muller-Grocers Bak- 
ing Co., Grand Rapids, Mich., died 
recently. 














Melvin D. Craft 


Fred A. Peters 


ECKHART APPOINTEES—Melvin D. Craft has been appointed vice presi- 
dent in charge of sales, according to an announcement from the B. A. Eckhart 
Milling Co., Chicago. Fred A. Peters has been named sales manager and also 
manager of the special products department. Robert E. Porter has been 
appointed assistant to the manager. The changes were voted by the board 
of directors at its recent meeting. 







THE AMERICAN BAKER 





Superior baking 


results under all 


conditions 


SUNS 
wee ML 
SIRE 


get 
Your Bakery PVeserves the Ret! 


THE KANSAS MILLING COMPANY 


ms & Mt tA e 





Mills at Wichita and Moundridge Kan 
CAPACITY: 12,000 CWTS * STORAGE. 4,500,000 BUSHELS 


September, 1955 








1955 










































































































































































































































































September, 1955 





~ ABA CONVENTION 


(Continued from page 15) 








Assn., 20 North Wacker Drive, Chi- 
cago, or from Allied Trades of the 
Baking Industry, 595 Madison Ave- 
nue, New York 22, N.Y. Mr. Stein- 
hauer announced that Walter D. War- 
rick, J. R. Short Milling Co., chair- 
man of the program committee for 
the 25th anniversary luncheon meet- 
ing will introduce the guest speaker. 


Atomic Age Comes 
To Baking Trade 


ATLANTIC CITY, N.J.—Bakers 
attending the wholesale cake branch 
meeting Oct. 2 during the convention 
of the American Bakers Assn. in At- 
Jantic City will meet the atom iace 
to face. : 

Dr. Walter Urbain, associate direc- 
tor of research for Swiit & Company, 
and one of the nation’s leading au- 
thorities on the atom and food, will 
present “The Atom Comes to the 
Bakery” at this opening section of 
the convention. Those attending will 
get a clear understanding of atomic 
energy and a dramatic look into the 
future of atomic radiation as a means 
of preserving foods, including cakes 
and other bakery foods. 

The cake meeting will be held 
from 2 until 5:30 p.m. Oct. 2. 

Dr. Urbain’s presentation will bring 
the audience dramatically into the 
center of “he atomic age. Backed up 
with a stage full of properties and 
scientific equipment, he will explain 
the fundamentals of atomic energy, 
how it is produced and what some of 
its applications to the baking in- 
dustry may be. 

He will start with such elemental 
forms of energy as fire, gunpowder 
and sunlight and wind up with radio- 
active products which will make 
Geiger counters click around the 
room. He will demonstrate breads, 
cakes and other food items sterilized 
by atomic energy; as well as the re- 
sults of atomic radiation on bacterial 
flora, mold development, staling and 
flavor of bakery products. 

Food preservation methods that 
will be of importance in the years 
ahead will be shown. 


Bakery Suppliers 
Unit Meets Oct. 6-8 


At Atlantic City 


ATLANTIC CITY, N.J.—The 38th 
annual convention of the National 
Bakery Suppliers Assn., will be held 
at the Shelburne Hotel, Atlantic City, 
October 6-8, immediately following 
and in conjunction with the Ameri- 
fan Bakers Assn. and the Bakery 
Equipment Manufacturers Assn. 

The convention chairman is Jack 
Loyd, Jr., J. R. Lloyd Co., Pittsburgh. 
The program for the manufacturing 
Members is in the hands of Alphonse 
Levy, Chas. Dennery, Inc., New Or- 
leans. For the distribution members, 

Ziegler, Westco Products, Los 

Angeles, is in charge. The machinery 

aid equipment division will be han- 
by William Burbach, Ph. Orth 
Milwaukee. 

= number of prominent figures 

fom allied trades will address the 

MS0ciation and will participate in its 


- The officers of the NBSA are: Geo. 
& Seidel, Ad. Seidel & Son, Chicago, 
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FROZEN CAKES—Herman Dressel. 
co-owner and production manager of 
Dressel Brothers of Chicago, picks 
up one of his frozen whipped cream 
cakes from a super-market frozen 
food case. Twenty Chicago supers 
now carry the Dressel frozen cakes; 
housewives are buying them as fast 
as production can be expanded. Mr. 
Dressel will discuss the sales and 
profit possibilities of frozen cakes at 
the wholesale cake branch meeting 
at the American Bakers Assn. con- 
vention in Atlantic City Oct. 2. 


president; Jack Lloyd, Jr., J. R. Lloyd 
Co., Pittsburgh, vice president; John 
W. Allen, J. W. Allen & Co., Chicago, 
secretary; John T. Richter, Berchet 
& Richter Co., Minneapolis, treasurer. 


Industrial Relations 


Program Announced 


ATLANTIC CITY, N.J. — David 
Kaplan, president of the Economics 
of Distribution Foundation, Inc., will 
be the guest speaker at a luncheon 
meeting sponsored by the Industrial 
Relations Committee of the American 
Bakers Assn. Oct. 3, during the ABA’s 
annual convention in Atlantic City. 

A former chief economist for the 
International Brotherhood of Team- 
sters, Mr. Kaplan has also been di- 
rector of research for the Interna- 
tional Association of Machinists and 
an economist with the American Fed- 
eration of Labor. 

“What Can Be Done to Lower 
Costs of Distribution,” will be the 
subject of Mr. Kaplan’s talk. A. M. 
Grean, Jr., Ward Baking Co., New 
York, is chairman of the industrial 
relations committee, will preside at 
the luncheon, which will be held at 
the Claridge Hotel. 


Wide Range of Films 
To Be Shown Oct. 1-6 


ATLANTIC CITY, N.J. — A wide 
variety of motion pictures of interest 
to bakers will be shown daily during 
the 1955 Baking Industry Exposition 
in Atlantic City, N.J., Oct. 1-6. 

More than a score have been sub- 
mitted for showing to date, and ad- 
ditional listings are expected before 
the exposition opens. The films were 
produced by organizations directly or 
indirectly affiliated with the baking 
industry and many are available for 
use by the industry. 

Subjects covered include modern 
bakery production, sales training 
techniques, distribution, transporta- 
tion, studies of impulse buying, nutri- 


tion education and others. Following. 


are films listed to date: 

“Land of Everyday Miracles,” 
Ine.; “Colorado 
Ford Motor Co.; “Mrs. 


Standard Brands, 
Holiday,” 


Baird’s Bakeries, Inc.”’ and “Cotton 
Baking Co.—Shreveport, La.,’’ Baker 
Perkins, Inc.; “The Mark of C,” An- 
heuser-Busch, Inc.; “The Story of 
Human Energy,” Corn Products Sales 
Co.; “Out of This World” and “The 
Impulse Payoff,” E. I. du Pont de 
Nemours & Co. 

“Crackers By the Billion,’ Na- 
tional Biscuit Co.; ‘‘Miracle of Feed- 
ing America,” and “Inside Story of 
Cake Baking,’ Swift & Co.; “Keep 
Your Balance,” “Fact or Fancy in 
Food,” “Including Breakfast” and 
“About Face,’ American Bakers 
Assn.; “A Thing of Beauty,” GMC 
Truck & Coach Division; “Food As 
Children See It,” General Mills, Inc.; 
“Department in Action,” Doughnut 
Corp. of America. 





WAGE CONTRACTS 


(Continued from page 10) 





men: $1.45 per hour, working fore- 
men, $1.60.) 
Philadelphia 

A 10¢ an hour general wage in- 
crease has been agreed upon by 
Philadelphia bakers and Bakery and 
Confectionery Workers’ Union No. 6 
in a new contract running from Aug. 
1 to July 31, 1956. The bakers also 
agreed to contribute 5¢ an hour (up 
to $2 weekly maximum) to an em- 
ployee pension plan beginning next 
July 1, 1956. Other terms of the ex- 
piring contract were extended. 


Cleveland, Ohio 


A package increase of 28¢ an hour 
for 900 bakery employees in Cleve- 
land, has been negotiated by the AFL 
Bakery and Confectionery Workers 
Union. The package includes a wage 
hike of 10¢ an hour, retroactive to 
July 1, establishment of a pension 
fund through employers’ payments 
of 5¢ an hour for each employee be- 
ginning July 1, 1957. The agreement 
was with seven large bakeries. A 
union spokesman said he expected to 
reach similar agreements for 600 
more workers in bakeries operated by 
A&P, Kroger Co. and Fisher Bros. Co. 


Columbus, Ohio 


Bakery workers in Columbus, Ohio, 
recently announced that they were 
ready to accept a new contract 
offered by five large bakeries in the 
city. The offer provided a wage in- 
crease of 9¢ an hour, an increase of 
2¢ an hour for night work and a new 
pension fund plan. The companies in- 
volved are American Bakeries Co., 
Continental Baking Co., General Bak- 
ing Co. Omar, Inc., and Ward 
Baking Co. 

Toledo, Ohio 


The wage settlement reached at 
Toledo, Ohio, provides for a general 
wage increase of 5¢ an hour retro- 
active to March 13; 6¢ for health and 
welfare insurance, effective Oct. 1 
and 5¢ for pensions, effective Jan. 1, 
1956. A business agent for the union 
had estimated the old average hourly 
pay rate for bakery workers at $1.73 
an hour. The settlement is subject to 
ratification by the membership. 


Richmond, Va. 


About 140 workers, members of the 
Warehouse Employees Union, Local 
322, have accepted a new one-year 
contract with four district bakeries 
at Richmond, Va. They will receive 
the same terms as members of Local 
358, Bakers and Confectionery Work- 
ers, accepted July 23. Retroactive to 
May 1, the warehouse workers will 
receive 8¢ an hour pay raise. They 
will also be given three weeks vaca- 
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tion after 12 years of employment 
rather than the 15 years needed to 
qualify previously. 

Potistown, Pa. 

A Pottstown, Pa., bakery and a 
CIO union have agreed to (1) a gen- 
eral 74%2¢ an hour increase (jumping 
the rate for mixers to $1.71 an hour) ; 
(2) a third week of vacation after 12 
years (instead of 15 years), (3) 
liberalization of hospitalization, medi- 
cal and surgical benefits and of sick 
leave; (4) laundry allowance in- 
creased from $12 to $18 a year. The 
contract runs one year, from July 1, 
1955 to June 30, 1956. 


Pittsburgh . 

AFL Bakery & Confectionery 
Workers Local 12 has won a pension 
plan for approximately 1,000 mem- 
bers employed by 10 major baking 
firms in Pittsburgh in settling a new 
one-year contract. The agreement 
calls for a 15¢ package settlement. 
The employers granted a 7¢ across- 
the-board hourly wage increase ret- 
roactive to July 1, when a contract 
expired. Another 3¢ an hour will be 
effective next Oct. 1. Under the pen- 
sion program, the companies agreed 
to pay 5¢ an hour into a pension fund 
Starting next April 1. 


Driver-Salesman Plan 

A campaign to organize all bakery 
drivers in 13 Midwest states and 
establish area-wide contracts for 
them was drafted at a Teamster 
meeting held in Minneapolis for offi- 
cers of the bakery drivers division, 
Central States Conference of Team- 
sters. About 100 Teamster officers, 
representing some 25,000 drivers in 
the 13 states, ordered creation of a 
policy committee and an administra- 
tive council composed of 26 men. 
Complete details were not worked 
out at the Minneapolis conference, 
and final action will be taken at a 
bakery drivers’ national conference 
in Glenwood Springs, Colo., in Sep- 
tember. 

Denver 

Nine Denver bakeries and labor 
union representatives have agreed to 
a new labor contract which will run 
to May 1, 1957. Agreed on was a 10¢ 
per hour pay raise retroactive to 
May 1. Starting May 1, 1956, the em- 
ployers will pay 5¢ per hour worked 
for each employee to bring them 
under a national health-welfare plan. 
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Virginia Schedules 


Nutrition Meeting 


RICHMOND, VA.— An invitation 
to attend a weight control symposium 
which will be held in Richmond, Va., 
Sept. 9, has been extended to bakers 
by the Virginia Bakers Council, Inc. 
Sponsoring the symposium will be 
the nutrition committee of the Vir- 
ginia Council on Health and Medical 
Care. 

Speakers will include Dr. F. J. 
Stare, Harvard University nutrition- 
ist, who will discuss “The Weight 
Control Problem and What Can Be 
Done About It’; Dr. Robert L. Jack- 
son, University of Missouri, “Methods 
of Weight Reduction Including the 
Use of Special Products”; and a 
number of other nationally known 
authorities on nutrition and weight 
control. 
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ALBERT E. GENEST DIES 
MANCHESTER, N.H.—Albert E. 
Genest, associated with Genest Bros., 
Inc., Manchester, N.H., died recently. 
Services were conducted Aug. 30 at 
Manchester. 
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Mostly Personal... 


Ralph M. Chantler, 
the Chantler Baking Co., Butler, Pa., 
has been named head of a fund-rais- 
ing committee which seeks to raise 
$50,000 with which to acquire a 
permanent site for the Butler Farm 
Show. Mr. Chantler is a director of 
the Butler Farm Show and the Penn- 
sylvania Bakers Assn. 

* 

Morris Oliver, who is retiring Aug. 
31 after 38 years as a sales repre- 
sentative for Pillsbury Mills, Inc., 
in Philadelphia, was honored by his 
associates at a dinner Aug. 12. 

* 

N. S. Hymer, who began a career 
with the National Biscuit Co. in Kan- 
sas City in 1912, has retired as di- 
rector of group and independent sales 
all over the U.S. and he and Mrs. 
Hymer have returned to Kansas City 
to make their home. His headquart- 
ers were in New York City. 

* 

Honored at a recent gathering of 
the Bakers Courtesy Club of Pitts- 
burgh was G. M. Robertson, Armour 
& Co., who will retire shortly. The 
occasion was also the date of his 
birthday and the club presented him 
with a birthday cake. He has been 
with Armour for 28 years. 

& 

Ira Grob has returned to his duties 

at Caravan Products Co., Inc., 35 


executive of 
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NATIONAL HONEY WEEK 
OCT. 24-30 


MADISON, WIS.—National Honey 
Week will be observed Oct. 24-30, 
announces the American Honey Insti- 
tute, Madison, Wis. Window stream- 
ers advertising National Honey Week 
may be had in limited quantities by 
writing to the institute, Madison 3, 
Wisconsin. 





Eighth Street, Passaic, N.J., follow- 
ing a recent illness. Mr. Grob has 
resumed his activities as director of 
new product promotion. 
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$1 Million Bakery 


Fire at Modesto, Cal. 


MODESTO, CAL.—The San Joa- 
quin Baking Co. plant at Modesto 
burned to the ground Sept. 2 with the 
loss estimated by Rex Knobles, plant 
manager, at $1,000,000. 

The fire broke out in the afternoon 
above a tier of bake ovens and the 
blaze was concentrated between a 
false ceiling and the building roof, 
thus going unnoticed until it had 
spread beyond control. A _ passing 
truck driver noticed smoke on the 
roof and called the fire department. 
Six firemen were hurt, three of them 
seriously enough to be hospitalized. 











“Diamond D’ 
Sheridan Flouring Mills, Incorporated 


SHERIDAN, WYOMING 


9 A High Grade Baker’s Spring Pat- 
ent. Milled under Laboratory Con- 
trol from Montana Spring Wheat. 











You can depend 
on LA GRANGE 
FLOUR S 


La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 


This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


LA GRANGE MILLS 











RED WING, MINNESOTA 









films, Ann Arbor, Mich. 


is approximately $3.55. 





MICROFILM EDITION OF THE AMERICAN BAKER 
NOW AVAILABLE 


FOR LIBRARIES AND COMPANIES with microfilm facilities, 
The American Baker is now available in microfilm form, begin- 
ning with volume 18, covering the complete set of issues for the 
year 1950 and continuing through volume 21, for the year 1953. 
Subsequent volumes will be issued annually by University Micro- 


One of the most pressing problems facing all types of 
libraries is that of providing adequate space for a constant 
flood of publications. Periodicals pose an especially difficult 
problem because of their bulk and number. For this reason, many 
libraries and other users of microfilm equipment are substitut- 
ing microfilm editions for their paper copies after the latter have 
passed their period of maximum use. 

The microfilm is in the form of positive microfilm, furnished 
on suitably labeled metal reels, each covering an entire volume. 
Orders should be addressed to University Microfilms, 313 N. 
First Street, Ann Arbor, Mich. The cost of each yearly edition 








ABA Regional 
Governors Named 


CHICAGO — Twenty-three gover- 
nors of the American Bakers Assn. 
have been elected by a mail vote 
of members for the regions and in- 
dustry branches in which terms ex- 
pired this year, Jesse A. Dietzen, 
Dietzen’s Bakeries, Kokomo, Ind., 
chairman of the ABA nominations 
and elections committee, has an- 
nounced. Governors were chosen in 
14 of the 24 ABA regions and for all 
seven of the industry branches. 


Of those chosen, 11 were reelected 
and 12 are newly elected. In accord- 
ance with association by-laws, the 
terms of office of those elected are 
effective immediately. 

All of the terms-are for three years 
except a one-year unexpired term in 
region 10 open because of the death 
last year of Harold B. West. William 
F. Gossadge, Grocers Baking Co., 
Louisville, was elected for this one 
year term. Mr. Dietzen, who was 
elected by the board until the 1955 
election was himself elected to a 
three year term in region 10. 

The next meeting of the board of 
governors will be Oct. 2, at Haddon 
Hall, Atlantic City, N.J., during the 
annual ABA convention. 

Following is a list of the bakers 
elected: 

Regional Governors 


William F. Goodale, Jr., Berwick Cake 
Co., Boston; Region 1—Connecticut, Maine, 
Massachusetts, New Hampshire, Rhode Is- 
land and Vermont. 

*R. Newton Laughlin, Continental Baking 
Co., New York City; Region 2—New York. 

George K. Batt, Dugan Bros. of New Jer- 
sey, Newark, N.J.; Region 3—New Jersey. 

John R. Dwyer, Firch Baking Co., Erie, 
Pa.; Region 4—Pennsylvania. 

Robert L. Storck, Storck Baking Co., 
Parkersburg, W. Va.; Region 6—West Vir- 
ginia. 

R. H. Jennings, III, Palmetto Baking Co., 
Inc., Orangeburg, 8S.C.; Region 7 — North 
Carolina, South Carolina and Tennessee. 

R. H. Way, Way Baking Co., Jackson, 
Mich.; Region 9—Michigan. 

*Jesse A. Dietzen, Dietzen’s Bakeries, Inc., 
Kokomo, Ind.; Region 10—Indiana and 
Kentucky. 

William F. Gossadge, Grocers Baking Co., 
Louisville; Region 10—Indiana and Ken- 
tucky. 

*Louis E. Caster, Keig-Stevens Baking 
Co., Rockford, Ill.; Region 12—Illinois. 

Graham McGuire, Lakeland Bakeries, Inc., 
St. Cloud, Minn.; Region 13—Minnesota, 
North Dakota and South Dakota. 

*Elmer Magee, Sweetheart Bakeries, Inc.; 
Region 15—Missouri. 

*Arthur K. Jordan, Jordan Baking Co., 
Tacoma, Wash.; Region 21—Idaho, Montana, 
Oregon and Washington. 

*Harold W. Kilpatrick, Kilpatrick’s Bak- 
ery, San Francisco; Region 22—Arizona, 
California, Nevada and Utah. 

Charles H. Koestler, Koestler’s Bakery, 
Vicks»urg, Miss.; Region 24—Alabama, 
Louisiana and Mississippi. 


Branch Governors 


W. Hoyt Baird, Mrs. Baird's Bakeries, 
Inc., Fort Forth, Texas, wholesale bread. 

*William M. Clemens, Trausch Baking Co., 
Dubuque, Iowa, wholesale bread. 

*Ernest L. Southwick, Farm Crest Bak- 
eries, Inc., Detroit, Mich., wholesale cake. 

*Frederick W. Birkenhauer, Wagner Bak- 
ing Co., Newark, N.J., wholesale pie. 

Edwin G. White, White Baking Co., In- 
dianapolis, house-to-house. 

Charles J. Schupp, Schupp’s Bakery, 
Washington, D.C., retail. 

*Daniel J. Uhrig, American Bakeries Co., 
Chicago, Ill., multi-state. 

*Thomas L. Awrey, Awrey Bakeries, Inc., 
Detroit, multiple-unit-retail. 

*Reelected. 
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Omar, Inc., Reports 


Increased Earnings 


OMAHA—Omar, Inc., in its 38th 
annual report for the year ending 
July 2 shows increased profits, with 
net earnings after taxes totaling 
$691,483 as compared with $588,376 
for the previous year—an 8.5% in- 
crease. 

The earnings were equal to $2.86 
per share compared with $2.46 a 
share the previous year. 

For the twenty-second consecutive 
year sales were higher than those 
of the previous year. 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication, 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion, All Want Ads 
cash with order. 
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HELP WANTED 








pean ter v Meera: mn 
BAKER FOR EXPERIMENTAL COOKIE 
baking—If you can make a high quality 
product using kitchen scale equipment 
but adaptable to small shop commercial 
production, write us your experience, edu- 
eation, age and recent work. This posi- 
tion with a large industrial bakery in 
New York City. Address 1040, The Ameri- 
can Baker, 114 East 40th St., New York 
is, Bw. YF 





WANTED—EXPERIENCED HEAD MILI- 


er for large southwestern mill. Excellent 
salary and bonus. Write giving full par- 
ticulars. Address 1089, The American 
Baker, 612 Board of Trade Bldg., Kansas 
City 5, Mo. 





Wanted: Young milling engineer. Good op- 
portunity for young man to gain experi- 
ence and promotion in modern corn mill, 
Write to: 

GENERAL FOODS CORPORATION 
Corn Mill Division 
Kankakee, Illinois 











New York Bakers 
Club Plans Outdoor 
Meeting on Sept. 22 


MAMARONECK, N.Y. — Approxi- 
mately 100 were in attendance at the 
New York Bakers Club outdoor meet- 
ing held Aug. 2 here at the Winged 
Foot Golf Club. There were 70 par- 
ticipants in golfing. 

Class A, B and C first prizewinners 
were R. H. Johnson, R. T. Vanderbilt 
Co., Inc.; E. Twyford, Causse Mfg. & 
Importing Co.; and M. R. Haney, 
Anheuser-Busch, Inc., respectively. 

D. Buhrer, Clinton Foods, Inc., took 
second prize in Class A after tying 
H. J. Evans, I. J. White Corp. W. D. 
Turner, McLanahan, Meritt & Ingra- 
ham, was Class B second prize win- 
ner, while Class C second prize went 
to A. E. Levy, Joe Lowe Corp. 

J. A. Repetti, King Midas Flour 
Mills; J. E. McCarthy, Doughnut 
Corp. of America; J. R. Sheehan, Gen- 
eral Fibre Products Corp.; R. W. 
Wolfe, Durkee Famous Foods; and 
Frank Forbes, Frank Forbes Co., tied 
for the Kickers Prize, with Mr. Re 
petti emerging the winner. 

The guest prize was also a tie 
among H. LeVinness, F. R. Kinkenon, 
S. Wolfe, with Mr. Kinkenon emerg 
ing as the winner. R. Schaberg, E+ 
celsior Engineering Co., won the dit- 
ner prize. A set of golf irons was won 
by P. J. Provost, Glaco New Jersey 
Co., in the raffle. 

Hosts for the day were E. C. Baum, 
Continental Baking Co.; F. Daniel, 
Lockwood Mfg. Co.; H. J. Slocum, 
Standard Brands, Inc.; and Messi. 
Buhrer and Forbes. 

Arthur W. Drake, Drake Bakeries, 
Inc., club president, presided as chal 
man, with Frank A. Lyon, as sect& 
tary. 

The next outdoor meeting of the 
Bakers Club will be held at the 
Apawamis Golf Club, Rye, N.Y., 
Sept. 22. 
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“DAILY MILLING CAPACITY 7500 CwrTs. 
WHEAT STORAGE 2,300,000 BU. 


AN I-H FLOUR CONTRACT protects you in 





many ways ... and one of the most important is 
wheat selection. The favorable transit position of 
our mills enables us to draw choice grain from a 








wide area without penalty. 
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VEXTRAM, the original starch-base pre- 
mixes, enrich’ your flour, macaroni products, 
corn meal and grits to Government Standards 
easily, accurately and economically. Free flow- 
ing, uniformly fed and dispersed, VExTRAM 
offers you a dependability that has been proved 
over the years by its enrichment of millions 
and millions of sacks of flour. 


For consistently uniform enrichment, use the new 
precision Sterwin Feeder to add VextraM to 


BAKER 





STERWIN'S wide food enrichment experi- 
ence had its start at the very inception of the 
program with the introduction of VEXTRAM, 
the original low ash enrichment mixture. 
Since that time, from experience gained in 
both mill and laboratory, STERWIN technically 
trained men have amassed a wealth of tech- 
nical knowledge and practical “know how” 
that is constantly available to help bring you 
better food enrichment. 





your flour. 
@ SEE YOUR STERWIN REPRESENTATIVE 
OR WRITE DIRECT TO— 
by 

ag? aR | 
Weutn | 
STOCKS AVAILABLE AT: Atlanta, Dallas, Subsidiary of Sterling Drug Inc. 
Denver, Evanston, lil., Kansas City, Mo., Los 1450 BROADWAY, NEW YORK 18, N. Y. 

Angeles, Minneapolis, Portland, Ore., Rensse- SPECIALISTS IN FLOUR ENRICHMENT 


laer, N. Y., St. Louis, Mo., and San Francisco. 
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Shes giving the best years of ber lite — 
TO YOUR CHILDREN ! 





And she’s glad to do it — because she be- 
lieves there’s no more satisfying work in the 
world than teaching. There are many men 
who agree — in fact in some communities, 
more men have gone into teaching in recent 
years than ever before. 


If you’re a young man or woman about to 
decide on a career — why not give serious 
thought to teaching? Would you take pride 
in bringing out the best in a child’s person- 
ality ...in helping a bright youngster make 
full use of his mind? Would you feel a real 
sense of accomplishment in starting a child 
on a useful, productive life? If you can an- 
swer yes to these questions ... you may be a 
“born teacher”. For you, no other profession 
could begin to match the rewards of teaching! 


If you’re a parent — consider now whether 
you’re doing all you can to improve teaching 
conditions and school conditions in this 
community. Get to know the teachers better 
— invite them to your home. Find out what 
improvements our schools need to attract 
and hold the best teachers. 


For practical ways you can 
help our schools now — 


Send for free booklet which shows how 
you can help your child get the best 
education possible. Practical step-by- 
step explanation of what you can do. 
Don’t delay — mail coupon now! 








Like other American business firms, we 
believe that business has a responsibility 
to contribute to the public welfare. This 
advertisement is therefore sponsored by 


) SEND FOR FREE BOOKLET NOW — TODAY! 





Better Schools 
2 West 45th Street, New York 36, N. Y. 


Please send me free booklet “How Can Citizens 
Help Their Schools?”. 


Name. 
Address 
City. Zone. State. 


PILLSBURY MILLS, INC. 
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“The Flour of the lation” 














OUR bread quality will “soar” when you switch 
to the smooth baking efficiency of AMERICAN 
FLOURS. Like the world-famous American planes, 
AMERICAN FLOURS are produced with scientific 
milling skill that is reflected in superior performance. 


Be sure... BUY AMERICAN! 


Flour Capacity 
4,000 Sacks 


O 
| erican Flours, inc. 


5,000,000 Bu. G. M. ROSS, President PAUL ROSS, Secretary 
T. G. McDONALD, Sales 


NEWTON, RANSAS 
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HELPS 


Baking Publications: 


BAKING SCIENCE & TECHNOLOGY 

By E. J. Pyler, and staff of Siebel Institute of Technology 
In two volumes of over 800 pages. Five sections devoted to 1—Scien- 
tific facts on basic physical chemistry of baking; 2—detailed infor- 
mation on flours, sugars, syrups, shortenings, milk products, egg 
products, water and salt; 3—discussion of the modern principles 
of dough mixing, fermentation, make-up, baking, rye bread produc- 
tion, bread-staling and testing methods; 4—cake baking with de- 
tails on ingredients, flavor, techniques and miscellaneous bakery 
products; 5—bakery equipment of all kinds. A good source of refer- 
ence for the bakery production man, baking chemist, cereal chemist. 
Well recommended by authorities in the field 


SCIENCE AND PRACTICES OF BREADS AND 

ROLLS MANUFACTURE By John OC. Summers 
Mr. Summers is manager of the Oklahoma School of Baking, for- 
merly with the Baking School of Dunwoody Industrial Institute. A 
splendid guide to practical bakers 


BAKERY MATERIALS AND METHODS By Albert R. Daniel 
500 pages of sound information covering bread and cake produc- 
Ge ccciecenGhelendscububeyensssennesdasadmngoretecenreanl $5.00 


BASIC SCIENCE FOR BAKERY STUDENTS 
By P. 8. Jewell, H. Mulholland and S. F. Everiss 
A new book, in which is explained the principles of chemistry, physics 
and biology upon which the practical operations of the bakery trade 
are based. Theory and practice combined, with experiments suggested 
for student to check up on the theory. An appendix for teachers, ex- 
plaining use of the instruments and making of necessary solutions. 
$4. 


THE BAKERY TRADE AS A CAREER By Albert R. Daniel 
For students and bakers who wish to become master craftsmen. 
A. R. Daniel has written many accepted books for the baking in- 


MODERN BAKERY MANAGEMENT By F. Boreham 
New, 1954. Of exceptional value in successful bakery management. 
Of assistance before, during and after training and as a guide and 
reference for the established bakery manager ............++++ $1.50 


BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 
By Edmund B. Bennion 
An Oxford University Press book, dealing with the production of 
bread in plant bakeries. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
chapters on bakery construction, air condition, bakery organization, 
costs, etc. The author is British and his treatment of the subject 
ee TE Be TI, coo cccinccevececcescteccvecbases $6.75 
VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
Full details and clear instructions for the making of all kinds of 
Vienna, French and Continental Fancy Breads, Rolls, Fermented 
Pastries and Specialties De Luxe. Fully Illustrated art paper, cloth 
bound ..... Herb kadcabeweesidicsdeteckraeniaekess ccccccesc oc 


PASTRIES (Revised 2d edition) By “Nirvana” 
Promises to be even more popular than the first edition. Chapters on 
raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
paper, and stoutly bound in leather cloth. Valuable reference book 
for confectioners and pastry cooks 


MANNA (Revised 2d edition) By Walter T. Banfield 
Over 500 pages. A comprehensive treatise on bread manufacture. 
Includes all classes of bread, including dietetic and fancy breads. 
Deals with processes in use, also gives details of specific faults in 
bread and causes 


EXHIBITION GOODS By L. O. Smith 
Bakers hoping to gain publicity and increased trade by entering cake 
exhibitions will benefit by this work which tells how to produce the 
baked goods judges are looking for...........+..seeeeeseeees $7.00 

PIE MARCHES ON By Monroe Boston Strause 
Step-by-step details in producing pies of the very highest quality are 
included in this 328-page book. Formulas for 82 different pies are 
included, with several variations of some 





COMMERCIAL CAKE DECORATION By “Nirv 
Practical and most of the designs can be reproduced very quickly, 
A great assistance to the worker in sugar. 3d edition, with new ideag 
Se Co nelewnweceteeigedseshnuewsa eaeweneele cee ween 2.58 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested in 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread, 
Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 13) 
illustrations $6. 


THE REASON WHY By Albert R. D: 
Practical answers to everyday bakeshop questions. Third editioy 
of this popular reference book for students. Revised in light of use. 
ful research work done..... cMeadbetvscneccanton re § 


MORE REASONS WHY By Albert R. Danie} 
A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they’ 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information. .......... $1.00 


HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 
By Fred De Armond 


This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the techniques. 
of establishing routes, controlling salesmen, marketing studies, sales 
manuals, sales contests, recording problems, transportation prob-' 
lems. A valuable help to bakers that have one or many routes for’ 
retail store selling. 276 pages, cloth bound 


SELLING SENSE FOR THE ROUTE SALESMAN 
By Fred De Arme 
A new publication written especially for the route salesmen | ar 
managers interested in this method of distribution 


ADVANCED PIPING AND CAKE DESIGN 
Designed for the baker who wishes to expand his creative designin 
and master a classic technique, this 135-page illustrated volume con 
tains chapters on lettering and design 


COMPLETE PATTISSIER 

Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast 
meringues, and pastries in addition to confectionery 


BAKERS DICTIONARY By Albert R. I 
With supplement by J. H. Macadam. The first dictionary for the 
baking and allied trades 


DAY-BY-DAY BOOK 
Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take ca 
of a full year’s operations, with a binder of capacity to hold thal 
number of sheets. It is a simplified system of bookkeeping for th 
retail baker, providing practically all the records he needs fe 
efficient operation, and the required information for income ta 
purposes. It is modernized to meet present necessities, somewh 
changed in format from earlier editions, and in loose-leaf form. .$12 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander V 


One of the classic publications for the baker, prepared by an exp 
in his field, now in its fifth printing. An invaluable aid in solvi 
production problems almost as rapidly as they occur 


THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up- 
date and practical formulas on the production of cakes and past 
with which the baker can increase sales and improve his produ¢ 
GE Sons cnc vccdtebesacrsares ids €ahé te cae ob aw ere cae } 
THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 


Companion book to the Bakeshop Formula Book—Cakes and F 
tries. The title and Mr. Vander Voort’s treatment of the subj 
recommend it to bakers, large and small 


Reader 
The American Baker 
On :1-) an -¥/ 

Minneapolis |, Minn. 


Service Department 
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Further Drop in 
Per Capita Flour 


Consumption Seen 


WASHINGTON—Another drop in 
per capita consumption of flour is 
indicated for 1955, according to the 
U.S. Department of Agriculture. 

USDA, in a preliminary estimate, 
recently estimated that civilian per- 
capita use of wheat flour in 1955 
would average 121 Ib. 

This compares with a preliminary 
estimate of 124 lb. for 1954 and esti- 
mates of 126 lb. for 1953 and 130 lb. 
for 1952. 

The new figure of 121 Ib. for 1955 
represents a decrease from a previous 
USDA forecast for the year. In a 
Food Situation report early in the 
year, USDA had forecast that per 
capita consumption in 1955 would be 
124 lb. The 1954 estimate at that 
time—125 lb.—also was higher than 
the current estimate for 1954. 

The current Food Situation esti- 
mate of 124 lb. for 1954 is about in 
line with an estimate for the year in 
USDA’s Wheat Situation report is- 
sued in April. Per capita consumption 
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of wheat flour in 1954 was figured 
then at 124.1 Ib. 

As part of its latest Food Situation 
report, USDA includes a review of 
changing food patterns of American 
people. 

The government report provides a 
picture of the changes which have 
taken place, with per capita con- 
sumption of potatoes and cereal 
products declining while per capita 
use of such foods as poultry and eggs, 
meats, dairy products and fruits and 
vegetables has increased. 

Per capita consumption of wheat 
flour averaged 210 lb. in 1909-13, 177 
lb. in 1925-29, 157 Ib. in 1935-39, 135 
lb. in 1947-49 and 124 Ib. in 1954. 

The review of changes in food pat- 
terns also notes the extent to which 
food preparation has moved from 
homes to factories. For example, in 
the 1909 period, 20 to 25% of the 
total flour used per capita was pur- 
chased in the form of processed 
products. In the 1952-54 period, the 
percentage was 65, reflecting the 
drop in home baking. 

Factors bringing about the changes 
in food patterns were listed in the 
USDA report. On the supply side, 
the list includes: (1) technological 
changes in agricultural production 
and marketing; (2) development of 
commercial farming with more spe- 
cialization; (3) decreased home pro- 
duction; (4) merchandising and pro- 
motion by producers, processors and 
distributors. 

On the demand side, the list of 
factors includes: (1) increased in- 
comes permitting purchase of more 
and better foods and more services; 


(2) population and _ occupational 
shifts, including movement from farm 
to city, less heavy labor; (3) techno- 
logical changes which have affected 
the manner of __living—industrial 
economy and urbanization, smaller 
families and more working wives, 
fewer servants, and improved food 
handling facilities in the home; (4) 
development and dissemination of im- 
proved nutrition know!edge. 
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LIVING IN CALIFORNIA 

G. G. Van Patten, who retired a 
few months ago from the vitamin 
division field staff of Hoffmann-La. 
Roche, Inc., and went to California 
to make his home, writes from Long 
Beach that he and Mrs. Van Patten 
have purchased a residence, complete 
with avocado grove. The address jg 
RFD No. 4, Box No. 1414, Hannalej 
Drive, Vista, Cal. 








COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHONE LD. 86 CABLE ADDRESS: COWIL 


WABASH 2-0931-2 
E.J. BURKE & COMPANY 
FLOUR ano CORN MEAL 


855 Board of Trade 
E. J. BURKE CHICAGO 4, ties 




















ULYSSES DeSTEF ANO 
FLOUR AND SEMOLINA 
447-449 Produce Exchange New York, N. Y. 


-FLOUR 


Broker and Merchandiser 


DAVID COLEMAN, Incorporated 
Members N. Y. Produce Exchange 
Rm. 520—120 Bdwy.. NEW YORK5,N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 











Quality Flour for Every Need 
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WILLIAM PENN FLOUR CO. 
roreicn F].OUR pomestic 


410 Wilford Building 
33rd and Arch Streets 
PHILADELPHIA 4, PA. 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 
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DYOX 
for flour maturing 


NOVADELOX 
for a whiter, brighter flour 


N-RICHMENT-A 
for uniform enrichment 


“Dyox” “Novadelox”’ and “N-Richment-A” Reg. U. 8. Pat. Off. 


Reliance on the accuracy of tables predicting the periodic ebb and 
flow of the tides guides shipping throughout the world. 

Reliance on proved performance is important in the flour treatment 
business too. Equipment must always be ready to operate efficiently 
and unfailingly, and service must be prompt and dependable whenever 
and wherever needed. Wallace & Tiernan offers you both —the best in 
equipment developed in over a third of a century of experience in the 
milling industry, and the most reliable service because of its integrated 
manufacturing, research, and service organization. A competent and 
extensive field organization is always on call, and offers a regular 
inspection service to prevent costly shut-downs. 

Because you can rely on Wallace & Tiernan for the most dependable 
flour treatment equipment and service available, your customers can 
rely on you. 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 
BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 
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